THE NATIONAL 


THE MAGAZINE OF THE 


Meat Packing and Allied Industries 


rovisioner | 





Volume 91 


JULY 28, 1934 


Number 4 





mae 








IMPROVED! 


The 
EVERHOT 


No. 65C CARCASS MARKER 


Incorporates new, positive 
method of inking electrically 
heated die by brush. Inks 
and cleans die roll at same 
time. Eliminates all drying 
and scarring of rolls. 


Electrically heated unit dries 
ink immediately on applica- 
tion. No smearing, permits 
instant handling. 








Incorporates all exclusive EVERHOT 
advantages, plus new, positive brush- 
inking device. Easily regulated ink 
flow from convenient large reservoir. 
Die roll automatically contacts brush 
when marking. Shut-off switch con- 
veniently located in handle. Handles 
available to 30” in length. 


Price, with engraved wheel up to 2” 
wide, $52.50, f.o.b. Maywood, III. 
Former No. 65-A die rolls can also be 
used. Write to EVERHOT MFG. 
CO., 603 S. Tenth Ave., Maywood, III. 


EVERHOT 






























Improved Design Means an Improved Product | S( 
—according to users of the latest model 


“BUFFALO” Meat Grinder a 





















sag 
We have been using your No. 66-B yo 
Grinder for some time and will say it has 
proven entirely satisfactory and we do wil 
not hesitate to recommend your grinder 
to anyone in the market for that kind of Ol 
— THE BUFFA a machine. y 
sii ‘ CORNELIUS BROS., Ltd., us’ 
Los Angeles, Calif, 
eff 
P| When your representative persuaded 
us to replace our grinder with your lat- 
est type “BUFFALO” Grinder, he made 
THE ° . ° ° 
Ro ithe several claims of superiority which were \ 
BUFFALO so outstanding, that we could hardly ex- 
SOHN © SutEHe sous 0 pect all to be realized. ter 
RUFFALOMY US, However, since we have received the 
“BUFFALO” Grinder, and have used it me 
a in our plant, we appreciate that all of your 
claims are more than justified, and we are kne 
surely glad that our purchase was a 
‘ “BUFFALO” machine. | 
100% accident-proof large round tray. po o : ‘ 
Large cylinder throat for fast feeding. nig Fag Ri gp agg lego Be. _ 
RETO Se Gn: a RAGS ey. proof with the large round feed tray, and TI 
that an even flow of meat goes through é 
Heavy tapered role thrust bearing, re. |i Without any tendency to mash or back ing 
vents friction and heating. the quality of our products. anc 
Exclusive design drain flange keeps HENRY SCHWAB & CO. Inc., 
juices out of bearing and oil from leak- Louisville, Ky. —} 
ing into meat. 








Silent chain drive. 





Your No. 66-B “BUFFALO” Grinder is 
performing all the operations your firm . 
guaranteed. We are satisfied that this 


NOTABLE improvement—this machine now 
furnished with two steel feed screws: one for 
pork—new in design—and one for beef. This en- 
ables you to produce quality pork sausage with- 


machine is the best in its respective class, 
giving us very good service, also saving a 
great deal of time. To anyone in need of 
a good Grinder, we highly recommend the 
“BUFFALO” Grinder. 


the 


yea 





fide 
tha 
bef 


out reducing speed or sacrificing capacity and 
without meat heating, mashing or backing up. 
Write us for full particulars. 


JOR E. SMITHS SORS CO. 


U.S.A. 


Manufacturers of “BUFFALO” Sausage Machines and Packing House Equipment 


Chicago Office: 4201 S. Halsted St., Phone Boulevard 9020 


Western Office: 1316 E. Slauson Ave., Los Angeles, California 
Canadian Office: 189 Church St., Toronto, Ontario 








THE GALAT PACKING CoO., 
Akron, O. 








BUFFALO, N.Y., 
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c¢¢}SOME THINGS are 


worth waiting for... 


Letters continue to pour in from sau- 
sage manufacturers ...“Send samples of 


a your new transparent casings”...““When 


as 


do will you start making deliveries?”...“Ask 


ler 


of your representative to stop in and see 


us”...and hundreds more to the same 
effect. 





We of course appreciate the great in- 
terest which our preliminary announce- 
ments have aroused in the trade. We 
knew that EVERY sausage maker would 
welcome and encourage COMPETI- 
TION in the field of manufactured cas- 
ings, as a wholesome influence on service 
and quality. Now we ask your patience 
—for just a little while longer. 


r is 3 ‘ 

firm And while you're watching for one of 
this 

lass, the most sensational announcements in 
ag a : 

d of years, mail the coupon below for con- 


the 


fidential, ADVANCE information, so 
that you will get the BIG NEWS even 
before it can be published. 











Sales Division—TRANSPARENT PACKAGE CO. 
951 W. 35th St., Chicago, Il. 


Please send us confidential advance information about 
your line of manufactured casings as soon as possible. 


| 
TRANSPARENT PACKAGE COMPANY [| Pit 10... 
! 
! 
i 














951 WEST 35th ST. CHICAGO, ILL. Address 


Manufacturers of Transparent Sausage Casings 
and Meat Food Containers 











Buyer’s name....... 
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Provisioner, Inc. Trade Mark regis- 
tered in U. S. Patent Office. Entered 
as second-class matter, Oct. 8, 1919, 
at the post office at Chicago, IIl., 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tal- 
lows and greases, sausage ma- 
terials, hides, cottonseed oil, 
Chicago hog markets, etc. 


For information on rates and 
service address The National 
Provisioner Daily Market Serv- 
ice, 407 S. Dearborn St., Chicago. 
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Don Togs or Paint, 
Fair Censor Tells 
Dancing Y vot 


When Yvonne, the “Red Goddess," 
plays the part of a virgin, sie In- 2 <a 
sists on making it realistic. fe Hf 

Hitherto, Serge Oukrainsky, ba ue bth x Fak AS, 
let master, has managed to 1 : 1 ese a Oe = : A 
her covered with red paint, bu : 


"abe eS ae See hoch 
es S Ab Hee ss ee qi 


= gti 


2 


-}in the Aztec sacrificial da 
Mexican village at A Cesta Be ae ; “i . ¥ bi — - 
Progress sans everything tei ‘ah re Aca a head gE E ie Se ; igs 

“Beautiful, marvelo : Fa ; 
‘|Oukrainsky exclaimeé 


. Fe S : Satis yea % 
there are seven virgé is nee pe A —? tne 
e Kade gee wa 
jwho are sacrificed id ; Sa ory eae 
° “pp: aS 3 ne ¥ gag * 
She is the only omen ‘ Set b Seach Got gd Ce \ ai, ane 


to be sacrificedij 4’ mean. Whatie 
| girl! What es 2 fof artistry ‘ 

“Too willingf="Too m 
ecasped one of the three ¢ 
had stolen into the show, 
.|two had@fainted, but wh 








en-| protest. 
fp to| “Nonsense,’ sneree 
lice; when told of their objec 

don’t know art when th 

Besides, I must considep 

en go paint is ruining 

an won’t wear it# " . * * " 
a senate amp alin rove: That red paint prevents my skin from breathing, 
magi cares Mom Te sae says dancing Yvonne. Of course it does! When 
po- You'll either ca 
fiss|*tOP the ye pores are sealed—and they may be human pores or 

nally 1e : e ° 

ork) on a compromise; ‘After his, Y¥vphne pores in paper designed to protect fresh meat— 
ie —she is from NewYork whereithey dlenster te tenn’ ¢ 
! ne} 8ive children; omlyone namg—will isaster Is Bound To occur. 
she| Wear a brassteré abd a ab Gib- 
to-| PODS. Fresh meat, particularly pork, must be wrapped 
ton 


i ‘ON TALK] 





paper whose pores permit ventilation. Otherwise, the 
meat loses its color, sweats, becomes soggy and un- 
appetizing. 





a 


; 


‘ 


Such a paper is H. P. S. White Oiled Loin Paper. 
The pores in this sheet allow necessary air to reach 
the meat, and at the same time, its sturdy texture and 
snowy whiteness afford greatest protection. 


May we send you generous samples for testing in your 
own plant? 





H. P. Smith PAPER COMPANY 


H. P. S. Waxed and Oiled Packers Papers 
1130 West 37th St. wv Chicago, Ill. 








Week ending July 28, 1934 Page 5 














“BOSS” JUMBO DEHAIRER USERS 


Armour and Company 
The Cudahy Pkg. Co. 
Jacob E. Decker & Sons 
Geo. A. Hormel & Co. 
Oscar Mayer & Co. 
John Morrell & Co. 
Wilson & Co. 


These packers do not require any 
introduction. Their products be- 
speak the thought and care ex- 
pended in production. 





“BOSS” Machines FER 


will help you to be successful, as they 

are built to do their work better and 

at the lowest maintenance cost. THERE ARE MORE THAN 700 

“BOSS” DEHAIRERS IN OPER- 
ATION. 


SEE THE “BOSS” IN OPERATION 











The Cincinnati Butchers’ Supply Corporation 


3907-11 8. Halsted St. Mfr. “BOSS” Machines for Killing, 1972-2008 Central Ave. 
We co om maw Chicago, Dlinois Sausage Making, Rendering Cincinnati, Ohio 
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“BOSS” JUMBO DEHAIRER USERS 


Armour and Company 
The Cudahy Pkg. Co. 
Jacob E. Decker & Sons 
Geo. A. Hormel & Co. 
Oscar Mayer & Co. 
John Morrell & Co. 
Wilson & Co. 


These packers do not require any 
introduction. Their products be- 
speak the thought and care ex- 
pended in production. 





“BOSS” Machines FFE 


will help you to be successful, as they 

are built to do their work better and 

at the lowest maintenance cost. THERE ARE MORE THAN 700 

“BOSS” DEHAIRERS IN OPER- 
ATION. 


SEE THE “BOSS” IN OPERATION 











The Cincinnati Butchers’ Supply Corporation 





3907-11 8. Halsted St. Mfr. “BOSS” Machines for Killing, 1972-2008 Central Ave. 
Wescmenr Chicago, Illinois Sausage Making, Rendering Cincinnati, Ohio 
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(We want you 
tohave a copy 


Q 
N, 
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of this 


new) >= 
"Quick Reference" BOOKLET 


FOR THE BUSY PACKER 





A handy pocket-sized manual giving kinds of papers to 
use in all meat departments, rated in order of protec: 
tion value .... gives reasons for recommendations... 
includes samples . . . . also recommended papers for 


Poultry, Dairy and Fish industries .... write for your 


: / y » copy today....mo charge .... no obligation. 
& 


KALAMAZOO VEGETABLE PARCHMENT CO. 


PARCHMENT ( KALAMAZOO COUNTY ) MICHIGAN 
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smoking 16 i nar ate “| 
to 20 days |} CHICAGO, LNOS 4 
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Common Mechanical Mixture 





Cures PRAGUE POWDER ¥ 
fresh boned AIRED, AGED PICKLE |] Made under |* 
Hams 7 to 10 Serdaplanany Griffith’s 

days i — Patented 
Fresh regu- TO Process an 
lar Hams for U. S. Patent pease 

No.1,950,459 





PRAGUE POWDER 
Not a Mechanical Mix 





PRAGUE 
POWDER 


PRAGUE CURE is ‘‘America’s Perfect Cure’’ 


PRAGUE POWDER is made from a strong full-boiled ham 
pickle. An age-acting pickle giving to the “short-time cure” an 
aged, rich, ripe, mellow flavor. Your ham will smoke well, boil 
well and hold the color. A more tender ham. 


PRAGUE POWDER has all the curing elements combined in 


each powder particle and dissolves quickly, CREATING a LAST- 
ING BLOOM on the LEAN of the MEATS, leaving no bitterness 
and no burning. 


PRAGUE POWDER rubs on and dissolves like snow. It makes 


a more tender ham — adds richness to the color and ripeness to 
the flavor. 


Old Machinery Ideas Are Passing 
Could Your Pumping Methods Be 
, Improved? Try 


Big Boy Electric 
Pickle 










A Rich, De 


Ham 


cure 


Style No. 


3—Combination. Same 
capacity as No. 2, but equipped 
with needles and hoses for both 


vein pumping and spray pumping. 





Pumps cs 


Ripe, M: " 
Flavory ~S ; 


The Public Demands 
Quality and Style 


a 21-day 
cure 
3 oz. to the 
stitch 








Pump and cover with 
same pickle. Makea 
Milder Ham. 
Boned Hams for Boiling 


We offer continually the 
PRAGUE CURE, a cure that is 
safe and fast, a cure that is 
mild, a short-time cure. Your 
meat may be moved faster with 
safety. Small cellar stocks are 
desirable when prices are low. 





7 to 10 day a 


Griffith Laboratories 
1415-25 W. 37th St., Chicago, Ill. 


Canadian Factory and Office: 532 Eastern Ave., Toronto, Ont. 
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Figure out this ; ’ . 
SAVING-PROFIT 


No “brain trusters’’ are needed to quickly figure the 

potential savings that can be effected on smoked meat 

wrappers. Of course if you are using Rhinelander Greaseproof 

Parchment, you now enjoy the benefits. However, for those less 
fortunate, we gladly reveal the formula: Separate your wrap- 

ping jobs. There are many products that require greaseproof 
wrapping only, because they contain negligible moisture. For such, use 
Rhinelander Parchment, which— being a single-purpose paper — costs 


less than dual-purpose wrapping. The savings can be “chalked up” to profit. 


Rhinelander 
Ge 7 


RHINELANDER PAPER COMPANY 
RHINELAN DER, WISCONSIN 





Tactere Meany 


and NULTI- COLOR PRINTING 
BALENTINE’S 


re en oo 


[ SKINNED HAM 


BALENTINE PACKING CO., INC. 


GREENVILLE, S. C. INSPECTED AND PASSED 


DANIELS 


nannaiandh. WISCONSIN 


/ 
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Une won 


INTERNATIONAL SALT 


FOR AGRICULTURE) 


DAIRYING 
BUTTER 
MAKING 


PRESERVING 
AND SEASON. 
ING HAY 


ERADICATING 
WEEDS 
FUNGICIDE 


AND INSECT 
REPELLENT 


SODIUM 
el 


SOLVAY 


Sol 
AMENDMENT PROCESS 


SALT-CAKE 
PROCESS 
LE BLANC) 


HY! 


SODIUM cH 


INOMECT BICARBONATE 


SODIUM 
ACID 
SULFATE 

HYDRO 


CHLORIC 
ACID 


ES 


PREVENTING 
SHRINKAGE 
OF CLAYS 


GLAZES 


SALTING 
MUTTON 
VITRIFYING LAMB 
WASHES TONGUES 
DRY-SALTED 
MEATS 
CURING 
HAMS, SHOULDERS 
AND BACON 


REFRIG- 
ERATION 


DENTAL 
CEMENT 


Li 
ABATEMENT 


ASBESTOS 
CEMENT 


PRESERVING 
FOOD 


SALTING 
WOODEN WATER 
VESSELS SOFTENING 


HEN one casts an approving 

eye over a well-set dinner ta- 

ble and reaches for the salt, it is an 
almost automatic gesture towards 
savory goodness. Even though re- 
alizing an essential need for salt in 
the home, many people probably do 
not know how important salt is in 
industry, agriculture and medicine. 
Likewise, there are many people 
who still do not realize the impor- 
tant part the International Salt 
Company has played in improving 
the production, refinement and use 
of this most important product. 
A large proportion of the indus- 
tries indicated by the chart above, 
depends directly or indirectly upon 
the products and facilities of this 
company, and for a good reason. 


A SALT FOR EVERY PURPOSE 


AS A RAW MATERIAL 
FOR A e 
CHEMICAL PRODUCTS 


HARGREAVES 
PROCESS Soom 
DIUM) 
Soe rei HYDROGEN 


LORI 
ACID 


SODIUM 
SULFATE 


BUTTER 


OLE 
MARGARIN 


0 
CORNED 
BEEF 


COOLING & BREAD 
ICING CURING BRINE FOR CANNED 
FREEZING PASTRIES 
ROOMS brad ot —— 


forever VA os sie 


| FOR INDUSTRY (i FOR MEDICINE | 


ASA 


CTURE OF REFRIGERATION 


ICE MANU 
FACTURE 


CHEMICAL 
WORKS 


ICE CREAM 
MANU 
FACTURE 


COLD 
STORAGE 


PACKING 
HOUSES 
REFRIGER 

ATOR CARS 


SODIUM 
YDROXIDE 


HYDRO 
CHLORIC 
ACID 


PROVISION 


STORAGE 


CHLORINE 


SODIUM CALCIUM 


HYPO. Pp 
CHLORITE CHLORITE 


HYDROMETAL 
LURGY OF 
SULFIDE ORES 


PLATE 
‘ CASE 
HARDENING 

EARACHE 

TANNING AND 

TOOTHACHE 

TREATMENT, 

OF FELONS 


This company has had extensive 
experience in the applications of 
salt, and for more than a quarter 
century International has been ac- 
cumulating accurate information on 
the most economical uses of the 
correct salt for all purposes. 

That whole experience is nowmade 
available to those in the meat pack- 
ing industry, through the Inter- 
national Salt Advisory Service. Salt 
that is used in almost every step of 
packing, from hide house to sausage 
making must be adapted to its 
specific requirements. What is the 
best and most economical salt for 
curing hides? What economies can 
be made by brining with rock salt, 
made clear and pure by the Inter- 
national Salt Dissolving Process? 
IN THE HOME, 


WORKING 


SEPARATING 
AP STEEL 


So. 
SEPARATING 
DYES 


SEPARATING 
ORGANIC 
PREPARATIONS 


BEEF 
TRIMMINGS 
(HEARTS, ETC. 


BREAKING 
INDUSTRIAL 
EMULSIONS 


COPPER 


SEASONING 
FOOD 


S OF 
OLD & SILVER: 


B 


: 


z 
2 


g 
pe 


BEE STINGS 
AND 
INSECT BITES; 


These are some questions the 
International Salt Research Bureau 
has studied. 

Beyond the accurate information 
concerning the correct use of salt, 
lies this Company’s ability to pro- 
vide the right salt for every purpose 
in the meat packing industry. The 
wide variety of salt that can be 
produced from one rock salt mine 
or evaporating plant is multiplied 
by plants in various localities. You 
are invited to write the Interna- 
tional Salt Advisory Service about 
your own use of salt. There may 
be a way to improve the quality of 
your product, reduce your produc- 
tion costs, or improve the efficiency 
of your process. Use this service 
without cost or obligation. 


IN AGRICULTURE AND INDUSTRY 


INTERNATIONAL SALT COMPANY 


GENERAL OFFICES—SCRANTON, PA., and NEW YORK CITY 


REFINERIES: Watkins Glen, N. Y. * Ludlowville, N. Y. * Avery Island, La. 


Island, La. 


Week ending July 28, 1934 


MINES: Retsof, N. Y. * Detroit, Michigan + Avery 
SALES OFFICES: Buffalo, N. Y.* Philadelphia, Pa. + Boston, Mass.* Baltimore, Md.*+ Pittsburgh, Pa. * Newark, N. J. 
New York, N. Y. + Richmond, Va. + Atlanta, Ga. * New Orleans, La. * Cincinnati, Ohio + St. Louis,Mo. 
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STANDARDIZE 


YOUR DRY SAUSAGE LINE 


and you will 


STABILIZE 


SALES and PROFITS 

















PROTECTION 
for Jobbers 
and Distributors 


Not alone the protec- 
tion of the Circle E 
trademark which 
stands for top quality 
in Dry Sausage, but 
also the protection of 
a house that solicits no 
business from the retail 
trade. 


If you pride yourself 
on being a judge of 
good Dry Sausage, we 
know Circle E prod- 
ucts will please you— 
and please your cus- 
tomers. Send for com- 
plete details of our plan. 
At the same time we'll 
answer your questions, 
if you have any. Write 
today. 

















Admittedly, sausage business is built on good quality 
and fine flavor that is always uniform. This is espe- 
cially true of Dry Sausage. Consumers want to 
judge today’s purchase by yesterday’s enjoyment of 
the product. And retailers base buying on consumer 


preference. 


If you buy Dry Sausage here, there and everywhere— 
if you handle one brand today, another tomorrow, 
how can you be assured of uniformity? 


In dealing with Circle E, you are offered a line so 
full and complete that you can secure any Dry Sau- 
sage product, no matter what it is. And you are deal- 
ing with an old established house noted for the quality 
of its product. 


Hundreds of Circle E customers have built a big, 
profitable business with this line. You can do the same. 


Get in touch with us today. 


Write for details! 


Circle E Provision Company 
UNION STOCK YARDS 


- + CHICAGO, ILLINOIS 


The National Provisioner 
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Advertising Helps Meat Packer to Get 
His Share of the Food Dollar 


Result-Getting Campaign Based on Value of U. S. Inspection, 
Quality Products and Appeal to Consumer Needs and Tastes 


OMPETITION in the meat industry is forcing 

manufacturers and distributors of meat prod- 

ucts to seek every aid possible in increasing demand 
and widening distribution. 

One of the most important of all aids is adver- 
tising. Packers have come to realize that meat 
must be kept before consumers if it is to get its 
share of the food dollar. 


The idea that meat was so popular that everyone 
would buy it — whether it 
was advertised or not — 
was dispelled by the inroads 
made by many less popular 
foods which were kept con- 
stantly before consumers 
through the medium of ad- 
vertising. 

Meat advertising must be 
devoted to the imparting of 
new information; to the in- 
troduction of new products; 
and to reiterating well 
known facts. 


What Consumer Must Be 
Told 
Too often the packer for- 
gets that the consumer 
knows nothing about that 











WHAT DO YOU KNOW 
ABOUT THE MEAT YOU SERVE ? 


I} Ie aubme 


Lobel guilily as lhe Atandard’ 


which is so familiar to him —the quality, whole- 
someness and importance of meat. 

In addition to telling the consumer all of these 
things about meat, she must be told how to pre- 
pare it with least effort and best results; how to 
build meals around meat, not only for the family 
but for the social gathering; and about its quality 
and wholesomeness. 

And most important to the individual advertiser 
—consumers must know 
his brands and trademarks, 
products he distributes un- 
der them, and why he feels 
he has a right to make a 
bid for their business. 


Value of the Purple Stamp 


Perhaps the subject of 
first importance in a well- 
planned meat advertising 
campaign is that of the 
wholesomeness of the prod- 
uct. The importance of the 
inspection stamp, and what 
it means to the consumer, 
cannot be emphasized too 
often. 


Packers do not get as 
much advertising value out 


FEATURING THE QUALITY STAMP. 


This advertisement impresses on consumers the impor- 
tance of a quality mark. What “Gobel Quality” means 
is explained in the wording. 


(See page 52.) 








of their “purple stamp” as they might, 
in the opinion of a packer salesman of 
wide experience. 


“While every U. S. government-in- 
spected packing company in the United 
States,” says he, “is consistently put- 
ting forth every conceivable method of 
merchandising its products—by radio, 
by printed advertisements, through 
company policy, quality, price and de- 
livery service—why do they not individ- 
ually and collectively place some effort 
behind one of the most important facts 
of their business, namely U. S. govern- 
ment inspection? 


“Aside from those directly employed 
or interested in the packing industry, 
the public generally is absolutely un- 
aware of the benefits obtained,” he says. 
“Among people I have spoken to re- 
garding advantages of government in- 
spection I have failed to find a single 
person who has not been enthusias- 








4, FRANKFURTER 
PLATES 


eTHEY’RE GOOD ENOUGH FOR COMPANY 


Try them these warm days when you want something differ- 
ent. Order Gobel’s Imported Style Frankfurters. Cream 
left-over potatoes (or use mashed potatoes). Stuff tomatoes 
with chopped cel- 
ery. Arrange on 
plate with Broiled 
Gobel’s Frank- 
furters and garnish 
potatoes wit 

chopped parsley. 











Gobel’s Quality 
First Frankfurters 
are delicious and 
digestible because 
they are made from 
finest quality, fresh 
Gobel mieats—U. S. 
Gov't. Inspected. 























» LUXURY 
LOAF 


Luxury Loaf is a baked meat loaf made from selected pork and 
beef. We add pimientos for refreshing flavor—and pistachio 
nuts for that perfect extra touch. Serve it with sliced tomatoes | 
and potato salad for a delicious warm weather dinner. Be sure 
to ask for Gobel’s—the Gobel seal is your proof that you are 
getting Quality First products. 
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HOT WEATHER DISHES. 
Merits of Gobel frankfurts are explained 
in the first advertisement (above). 
Attractive meat specialties are illus- 


trated in this “special,” a Luxury Loaf 
(below). 
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tically interested when they understood 
the significance of this mark.” 


Capitalized on U. S. Inspection. 


One packing company that wages an 
aggressive advertising campaign in the 
largest metropolitan area in the United 
States has capitalized on this federal 
inspection stamp. This stamp, as well 
as one symbolizing quality products, is 
carried in every advertisement. 


The campaign of the current season 
has been devoted to specialty as well 
as to regular products, and to their 
purity and wholesomeness. At the same 
time much effort has been made to 
familiarize the public with company 
brands. 


This company is Adolf Gobel, Inc., 
New York City. One of the earliest: of 
its advertisements this season featured 
the government stamp and its impor- 
tance to the consumer. It showed a 
government inspector eyeing a test tube 
and the statement, “We like this man’s 
eagle eye.” 


The text used in this quarter page 
newspaper ad, which appeared in four 
large metropolitan dailies, told the con- 
sumer reader that the federal inspector 
“is important to you because his seal 
on Gobel products is your guarantee 
that they are prepared under the most 
rigid sanitary conditions.” 


Advertise Refrigeration Protection. 


Another large advertisement carried 
the company’s plant stamp embodying 
the legend “317-A, U. S. Insp’d & 
P’S’D.” The text of the ad informed 
the reader that “The U. S. inspection 
stamp is your guarantee that every 
step in the preparation of the product 
was approved by a U. S. government 
inspector. It covers sanitation of the 
Gobel plant, health of employees, check- 
ing temperatures of cooked products— 
to the final packaging.” 

Also that this government stamp not 
only appears on packaged products, but 
on bulk meats put out by the Gobel 
plant as well, of which there are some 
153 varieties. 

In addition to pointing out that these 
products are manufactured and pack- 
aged under federal supervision, the pub- 
lic is informed that they are delivered 
to the retail stores in refrigerated 
trucks. 


All of this is carefully planned to 
familiarize the reader with the com- 
pany name and brand, and with the 
fact that its products are wholesome 
and are handled under as nearly ideal 
conditions as possible. 


Feature—“Quality First.” 


The next step taken by this packing 
company in educating the public to the 
use of its products is in stressing the 

















~ Quauity Laro 


Dry rendered for multiple use 


Gobel’s Quality Lard is dry rendered, so that you can ase 
it over and over for deep fat frying. Steam rendered lard 
picks up moisture and blackens quickly. This never hap. 
pens in the dry-render process used in the Gobel Plane, 
Every detail in making Gobel Quality Lard is scientig. 
cally handled—and after rendering, it is filtered for 
purification and whipped to creamy smoothness, Tha 
is why Gobel Lard can be used in so many recipes. Aad 
temember, all Gobel products are U. S. 
Inspected. Adolf Gobel, Inc., 11th Ave. at 40th &, 
New York City. Telephone MEdallion 3-3100, 





Serve These Delicious Croquettes Tonight 
1 cup left-over mashed potatoes ... 2 tablespoons chop. 


ped pimientos . . . 2 cups Gobel’s cooked Ham, minced 
«+ ¥ teaspoon paprika . . . Y% teaspoon salt, 
Mix, mold in cakes, roll in crumbs, fry in Gobel Land, 


Qs 


only 





FEATURING A STAPLE PRODUCT. 


This advertisement seeks to give an “ap- 
petite appeal” to lard. 


matter of quality. It might be that 
product is entirely wholesome and han- 
dled under ideal conditions, and still not 
be of the first grade so far as tastiness 
and quality are concerned. So, while 
quality is mentioned in all advertise- 
ments, some ads are devoted entirely 
to the fact that the company features 
“Quality First.” 


“You can be sure that no effort and 
no expense has been spared to give 
you the finest flavored, most delicious 
meat products,” the consumer is told. 

Still another group of advertisements 
feature standard products such as 
bacon, lard, and boiled ham. The fact 
that the company’s bacon is “dry cured 
and so shrinks less in the process of 
cooking” is stressed, as well as the fine 
flavor of quality meat when so cured 
and “hickory smoked.” 


This always has appeal for the city 
dweller who can remember back to his 
father’s or grandfather’s smokehouse 
down on the farm, recalling that he 
always used hickory wood to smoke his 
meats, and remembering how good this 
country-cured meat was. So there isa 
great deal of advantage in the hickory 
smoke appeal. 


Then there is the boiled ham, and 
the fact stressed that this ham is given 
the full-time cure to develop flavor, 
and how such ham compares with that 
handled less carefully and with the 
taste less well developed. 
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At a specified time it was decided 
that lard could be retailed in one-pound 
cartons at a stated price. This price 
was featured in the advertisements of 
the company’s lard which is “dry ren- 
dered for multiple use.” This is -ex- 
plained to mean that “you can use it 
over and over again for deep fat frying 
and it won’t blacken.” Also that this 
first quality lard makes superior pies 
and cookies. 

Stress Merits of Lard. 


Another piece of advertising copy, 
featuring the company’s lard and its 
special price for the time specified, 
gives a recipe for croquettes, made of 
the company’s cooked ham, minced, the 
lard being used for deep frying. In 
each of these lard ads the “quality 
first” idea and the federal inspected 
stamp are featured. 

Frankfurters, also, are subjects for 
special advertisements. The fact that 
they are “made from selected fresh 
meat” is played up, as well as that they 
are “distinctive and delicious in flavor,” 
being seasoned to “savory zestful good- 
ness.” The consumer is told that her 
dealer has them “in the Gobel display 
box, also in pound packages.” The buy- 
er is urged to “look for the Gobel 
quality seal and U. S. government 
stamp.” 


Advertise Quality in Sausage. 


Now, this is the type of advertising 
that is likely to appeal to most buyers, 
and particularly to those who have a 
natural fondness for sausage, but have 
been led away from it by some poor 
quality product. Here is the name of 
an established company, its explana- 
tion of the wholesomeness and quality 
of the product and its direction for buy- 
ing it to insure no substitutes. 

With the approach of hot weather, 
seasonable advertising was resorted to. 

The fact that the homemaker does 
not’ like to cook in hot weather, that 
she may have limited quarters and can 
not heat them up in boiling or baking 
hams or preparing other meats, that it 
is a picnic season when “ready-to- 
serve” meats are in demand—these are 
all featured in the copy that goes to 
the metropolitan consumer at this sea 
son of the year. 


Feature Meats in Season. 


Here is not only the assurance of 
wholesomeness and tastiness but con- 
venience as well. It is an appeal that 
is certain to increase volume of sales. 
And one that is important to retailers 
who handle the company’s products as 
they know that a foundation for sales 
is being laid for them. 

Smoke-cooked “town club ham” is a 
specialty featured at this season. It is 
Suggested that it be used with “a gar- 


Week ending July 28, 1934 





Consumers are told to look 
for the Gobel inspection num- 
ber, 317 or 317A, as a guaran- 
tee of healthy meat, sanitary 


Liemember this umber 





preparation, safe processing, 
packaging and _ distribution. 
The arguments are set forth 
in the wording of the adver- 
tisement. (See page 52.) 


U. S. INSPECTION STAMP GUARANTEES WHOLESOMENESS. 


nish of sliced tomatos and cucumbers 
and potato salad,” all of which offers 
“a feast for any occasion.” It is ex- 
plained that this particular brand of 
ham “is smoked and cooked at the same 
time.” The advertisement calls atten- 
tion to the fact that it costs a little 
more than ordinary boiled ham, <his 
being countered with the statement that 








SERVE % BOLOGNA 


IN BRIDGE CURLS 


Order small rolls of Gobel’s Quality First Bologna cut in 
thin slices. Blend 1 cup of cream cheese and 1 tablespoon of 
horse-radish. Spread Gobel’s Bologna slices, curl and pierce 
with toothpicks. 

















You've never tasted 
anything better 
than Gobel’s Bo- 
logna. We make it 
with our own fresh 
meats, season it to 
perfection and 
safeguard its whole- 
someness with 


every precaution. 














73 
FOR YOUR =u 


ty 
i 











FOR THE SOCIAL LUNCHEON. 


Here is a_ bridge party suggestion— 
“bridge curls’”—with a good boost for 
bologna. 


“it has a delicacy and flavor that can 
not be equalled.” 

Now, it is well recognized that boiled 
ham would command a wider usage if a 
tasty, well-cured, well-cooked ham were 
always offered to the public. In other 
words, commercial boiled ham should 
approach as closely as possible the 
home-cooked product. If it does, there 
is not so much question of price. The 
housewife realizes that she has been 
spared a great deal of work and is 
therefore prepared to pay more. 

All of this is implied in the publicity 
this company puts back of its cooked 
ham trade. : 

Meat Specialties Are Pushed. 

Other happy suggestions, which have 
gone a long way toward increasing its 
volume of “ready-to-serve” meats and 
to make a place for all company prod- 
ucts with the consumers in the area 
covered, include special advertisements 
relating to “luxury loaf,” frankfurters 
for special occasions, cold meat cuts and 
special uses for bologna. 

The luxury loaf, which is a baked 
meat loaf made from pork and beef, 
with pimientos and :pistachios and well 
seasoned, is characterized as “a happy 
ending for a hot day.” 


(Continued on page 52.) 
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U.S. Seeks Outside Facilities for 
Processing Relief Beef 


ONGESTION in drought cattle 

marketing, and over-taxing of 
meat plants handling government con- 
tracts for processing beef for relief 
purposes, has caused the government to 
make a survey of additional meat pack- 
ing facilities to take care of the emer- 
gency situation, both immediate and 
over a long-time period. 


The Agricultural Adjustment Admin- 
istration, cooperating with the Bureau 
of Animal Industry and the Federal 
Surplus Relief Corporation, moved this 
week to increase facilities for slaugh- 
tering and processing cattle purchased 
by the government in drought-stricken 
areas and used for unemployment re- 
lief. 


A committee of representatives of 
these government agencies—consisting 
of Dr. Mordecai Ezekiel, Commander 
A. B. Clarke and Dr. John R. Mohler— 
was named to determine what processing 
plants and facilities, additional to those 
now in use, might be made available 
under contact for slaughtering, freez- 
ing, canning and storing beef for future 
relief use. At its present rate the 
steady stream of cattle being bought 
by the government in the drought areas 
and shipped for processing is over- 
taxing regular meat plant facilities. 


Survey of Meat Packers. 


Commander A. B. Clarke, director of 
procurement for Federal Surplus Relief 
Corporation, contacted representatives 
of more than 90 per cent of the meat 
packing industry to determine what 
meat packing facilities are now being 
used, the extent to which their use may 
be increased, and the extent to which 
the processors may acquire additional 
facilities. Beef for relief purposes is 
slaughtered, frozen, canned or stored 
either by processors under contract with 
the Federal Surplus Relief Corporation, 
or by arrangement with State Relief 
Administrations in drought areas. 


Packers are already increasing their 
plant operations and adding shifts of 
workers, Commander Clark said. When 
the cattle buying program was initiated 
less than two months ago processing 
averaged around 58,000 cattle a week. 
Facilities have now been expanded so 
that the average is 110,000 a week, and 
efforts are now being made to expand 
processing capacity still further. 


Thousands of cattle are being moved 
to states where pastures are still avail- 
able. Field purchasing agents buying 
drought cattle have been instructed not 
to complete further purchases of such 
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cattle for shipment to markets that are 
glutted for a period of one week. M. T. 
Morgan, in charge of the movement 
of cattle turned over to the Federal 
Surplus Relief Corporation, may author- 
ize shipments of cattle to markets not 
overwhelmed. 


Appraisal and inspection of cattle for 
future purchase will continue, and pur- 
chases of cattle condemned as unfit for 
human consumption will be completed. 
Such cattle are not shipped, but are 
usually disposed of on the farms where 
they are purchased. 


To Continue the Program. 

Present purchases of cattle are in 
excess of immediate relief require- 
ments, Administration officials point 
out. For this reason, and because it 
will be necessary to continue the cattle 
buying program, the committee that is 
looking for additional plant capacity 
will emphasize the necessity of equip- 
ment for slaughtering, processing and 
storing of beef in a form to be used 
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Government Operates 
Packing Plants 


Announcement was made on July 26 
of the leasing of the plant of the Marion 
Packing Co., Marion, O., by the state 
relief administration, which is affiliated 
with the Federal Emergency Relief Cor- 
poration. The plant is leased for one 
year, and will be operated jointly by the 
federal and state relief authorities for 
the processing of meat for relief pur- 


poses. The Marion plant, which has 
modern equipment, has been closed 
since 1929. 


It is reported that the federal relief 
administration has leased the modern 
plant of the Hansen Packing Co., Butte, 
Mont., to be operated for the processing 
of meat for relief purposes. This is.a 
modern beef and pork packing plant, 
with new and up-to-date equipment in- 
stalled during the past year. 


The government is understood to be 
operating 15 small meat packing plants 
in the state of Texas along similar 
lines. These have been taken over 
from private owners and processing is 
being carried on under the auspices of 
the state relief administration. 


State relief administrations in Ala- 
bama and Virginia are making plans 
for the equipment of plants for pro- 
cessing meat, and similar action is be- 
ing considered by other state relief 
bodies, under the guidance of the fed- 
eral relief administration of which they 
are a part. 





months hence when the present glut of 
markets has passed. 


(Continued on page 33.) 
— as 
PLAN SURPLUS HIDE CONTROL, 


Conferences between representatives 
of tanners and officials of the Federgj 
Surplus Relief Corporation and the 
U. S. Department of Agriculture wer 
continued this week as to disposition 
of surplus hides resulting from the goy. 
ernment’s large drought relief program, 
It is the belief of tanners that these 
surplus hides may create a disastrous 
situation in the market. 

After considerable discussion a plan 
was favored for the establishment of g 
hide surplus’ control corporation, 
financed by tanners with the aid of the 
Reconstruction Finance Corporation, It 
would be the plan for the corporation 
to loan $10,000,000 to the Commodity 
Credit Corporation which may, in 
be loaned to tanners. This is contin. 
gent upon the tanners themselves rais- 
ing $1,000,000 to supplement this 
amount. 

Just what method would be used in 
obtaining the hides, the number taken 
off the market, whether they will be 
those taken from government-owned 
cattle or whether the number drawn off 
will be equivalent to those produced in 
the drought cattle program, has not 
been announced. 

Some government officials feel the 
trade is unduly alarmed at the situation, 
According to an estimate of the U. §, 
Bureau of Agricultural Economics, an 
increase of 4,000,000 hides would take 
place “‘due largely to liquidation on the 
part of the livestock industry, which is 
selling off its surplus cattle.” About 
half this increase already has been ab- 
sorbed without affecting prices seri- 
ously, officials said. It was their 
opinion that the estimate would not be 
altered materially because of the emer- 
gency slaughter program. 


— 
PROCESSING TAXES TO DATE. 


Processing taxes so far collected 
under provisions of the Agricultural 
Adjustment Act total $371,422,885.66, 
for all commodities subject to the, tax. 
Of this amount, $77,034,611.24 has been 
paid on hogs and pork products. 

The highest total so far collected is 
on cotton. This tax became effective 
August 1, 1933, and at the end of June 
totaled $144,767,232.64. The wheat tax, 
which became effective July 9, 1933, 
totaled $117,621,174.82 at the end of 
June. With these two exceptions, the 
processing taxes so far collected on hogs 
top the list. 

Tax on field corn, which became effec- 
tive November 5, 1933, at the same 
time the hog tax went into effect, 
totaled at the end of June $4,496,193.74. 

Detail of tax collected on hogs and 
hog products for June and the period 
from November 5, 1933, to the end of 
June, 1934, is as follows: 


Nov. 5, 1933, to 
June 30, 1934. 


June, 1934. 
Hogs, processing tax.$27,560 000.58 $70,716,192.12 
port compensating 
x DOR ceca gocnanne 4,855.73 33,289.21 
oor tax, other than 
retail dealers....... 4,719.66  6,166,969.51 
Floor tax, retailers... 1,898.91 118,160.40 


—_ ne 
Be Py ewereer = $17,558,824.53 $77,084,611. 
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MEAT PACKERS DISCUSS INDUSTRY PROBLEMS AND PLAN FOR PACKERS’ CONVENTION. 


Gathering in Chicago during which board of directors of the Institute of American Meat Packers decided to hold the 29th 
annual Packers’ Convention at the Drake Hotel, Chicago, on October 12 to 16, 1934. 


Members of the board shown here include president Wm. Whitfield Woods of the Institute; John W. Rath, president Rath 


Packing Co. and chairman of the board; president T. G. Lee of Armour and Company; president G. F. Swift of Swift & Com- 
pany; president J. C. Hormel of Geo. A. Hormel & Co.; president E. A. Cudahy of the Cudahy Packing Co.; president Oscar 
G. Mayer of Oscar Mayer & Co.; Thomas E. Wilson, chairman of the board of Wilson & Co.; president Jay E, Decker, Jacob E. 
Decker & Sons Co.; president W. F. Schluderberg, Wm. Schluderberg-T. J. Kurdle Co.; president Geo. A. Schmidt, Stahl- 
Meyer, Inc.; president H. Harold Meyer, H. H. Meyer Packing Co.; vice chairman Chester G. Newcomb, Lake Erie Provision Co.; 
president Samuel Slotkin, Hygrade Food Prod. Corp.; president L. W. Kahn, E. Kahn’s Sons Co.; president R. S. Sinclair, Kingan 
& Co.; president Chas. E. Herrick, Brennan Packing Co.; general manager G. L. Childress, Houston Packing Co.; president 
George N. Meyer, Meyer Packing Co.; president E. J. Engel, Mickleberry Food Products Co. 

Others present included vice president Geo. M. Foster, John Morrell & Co.; vice president W. F. Price, Jacob Dold Pack- 
ing Co.; vice president J. L. Cooney, Wilson & Co.; vice president A. W. Cushman, Hygrade Food Products Corp.; vice pres- 
ident John Holmes, Swift & Company; vice president W. C. Clithero, Armour and Company; vice president Louis E. Kahn, E 
Kahn’s Sons Co.; vice presidents Wesley Hardenbergh and Homer Davison, and department directors H. C. Greer an 


aH. D. 
Tefft, Institute of American Meat Packers; Henry Veeder, general counsel, Swift & Company; and Paul I. Aldrich, editor 
THE NATIONAL PROVISIONER. 


All convention sessions will be held 
at the Drake Hotel. The annual ban- 
quet, on Tuesday evening, October 16, 
will be held at the Palmer House. 


Meat Packers’ Convention to Be 


Held at Chicago in October 


Plans for Convention Exhibits. 





HE 27th annual convention of the 

Institute of American Meat Packers 
will be held at Chicago on October 
12 to 16. 

Departmental meetings of the oper- 
ating, engineering, chemical, sales and 
advertising and sausage sections will be 
held on the first two days of the meet- 
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ing, Friday and Saturday, Oct. 12 and 13. 

The regular convention sessions will 
take place on Monday and Tuesday, 
October 15 and 16. 

These dates are selected so that those 
who have not already done so may 
have an opportunity to visit the 1934 
edition of A Century of Progress. 
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The usual exhibition of packinghouse 
equipment and supplies will be held. 
This will be at the Drake Hotel. De- 
mand for space at this exhibition is 
such that full information concerning 
it is given in this issue of THE 
NATIONAL PROVISIONER. 


(Continued on page 34.) 
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DIAGRAM OF PLAN FOR MEAT PACKERS’ CONVENTION AND EXHIBITION HALLS. 


Week ending July 28, 1934 
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Armour Fair Exhibit a Panorama 
of Meat Industry Achievements 


S THE 1934 edition of A Century 

of Progress at Chicago goes into 
its third month it becomes more evi- 
dent that meat packers have done more 
than anyone else to make this year’s 
show a success. 


Packers’ exhibits, along with that of 
Henry Ford, are the chief talk of vis- 
itors, their educational and cultural fea- 
tures being most widely commented up- 
on. 

And packers’ food—for the three 
packers exhibiting maintain restaurants 
which specialize in the choicest meats— 
is the gastronomic sensation of the 
World’s Fair. Long lines stand outside 
the entrances of these restaurants, 
while many other eating places are 
sparsely patronized. Good food—espe- 
cially quality meat—is instantly appre- 
ciated by World’s Fair crowds. 





way, have been estimated to be one- 
fifth of those who enter the fair 
grounds—the wide variety of fresh and 
prepared meat foods produced by the 
company and the numerous articles 
made from by-products. 


The exhibit is housed in an especially 
constructed building south of the Six- 
teenth street bridge across the lagoon. 
This contains three large halls, each of 
which is planned in accordance with the 
three divisions of the exhibit as men- 
tioned. 

An Animated Map. 


The first of these three large halls 
is devoted to a mechanical map. This 
illustrates the problem of distribution 
and is supplemented by an explanatory 
monologue. The animated map shows 
livestock moving into the 17 Armour 
packing plants located in the best pro- 





OPEN HOUSE FOR MEAT DEALERS. 


One of the restful spots at a Century of Progress is the 


‘Dealers’ 


Room” at the Armour building. Overlooking the waters of the South 

Lagoon, and furnished with easy chairs, magazines, stationery and— 

last but not least—hospitable hosts from the Armour staff, this is a 
center of attraction for meat men visiting the Fair. 


Armour and Company’s exhibit at A 
Century of Progress has been designed 
to 


Educating the Public on Meat. 

1—Inform the public of the task in- 
volved in providing wholesome fresh 
meats and distributing them; 

2—Emphasize the care with which 
meats are processed and the cleanliness 
which attends every detail of meat 
processing and manufacturing opera- 
tions; 

3—Bring to the attention of visitors 
of the Armour building—who, by the 
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ducing areas, and trains of refrigerator 
cars moving to the hundreds of Armour 
branch houses, from which the products 
are distributed to the retail trade. The 
map also shows more than seventy pro- 
duce plants where Armour and Com- 
pany prepares butter, eggs, cheese and 
poultry. 

Side walls of the building are cov- 
ered with large murals designed by 
David Leavitt, celebrated artist. These 
aid in telling the story of the meat 
industry. 

The mural on the east wall shows 
the dominating figure of a farmer sur- 
veying the impressionistic representa- 
tion of his cattle, sheep and hogs. On 
the other side of the mural the family 





dinner table is visualized, and connegt. 
ing the two are trains of refrigerator 
cars which form the backbone of the 
distribution system. 


On the west wall Philip Danforth 
Armour, who founded Armour and 
Company in 1867, is the dominant mura] 
figure. First operations of the com. 
pany were conducted in a small build. 
ing near the present Chicago stock 
yards. Only a few hogs could be butch. 
ered in the plant, and because modern 
refrigeration was unknown the opera. 
tions were confined to winter months, 
Since then Armour and Company has 
gradually acquired plants and distrib. 
uting branch houses in all sections of 
the United States. 


The Hit of the Show. 


Perhaps the highlight of the exhibit— 
certainly the feature that secures the 
interest of everyone who sees it—is an 
actual packinghouse process—packing 
of sliced dried beef in glass jars. The 
packing line, consisting of an Allbright- 
Nell slicer and conveyor, Anchor Cap & 
Closure automatic capping machine, 
scales, etc., is completely inclosed in a 
shell of plate glass and white metal, 
All of the packers are titian-haired 
girls, a fact quickly noticed and com- 
mented on by visitors, dressed in artis. 
tically-designed uniforms of white dot- 
ted swiss. A manicurist attends each 
girl regularly. 

No pretense is made that the actual 
operations in a packing plant are as 
decorative as those at the World’s Fair 
exhibit, but the display is designed to 
show the public the standard of clean- 
liness and sanitation which is main- 
tained in the personnel, machinery and 
utensils used in every food operation. 


A government inspector is assigned 
to watch this dried beef packing opera- 
tion. 


Science of By-Products Utilization. 


Also in this second room are display 
cases devoted to packinghouse by-prod- 
ucts. These sidelines of the meat pack- 
ing business are divided roughly be- 
tween products essential to other in- 
dustries and products which are mainly 
of scientific origin and manufacture. 


Of especial interest, because the 
products displayed are in daily use 
the visitor who sees it, is the wi 
and leather exhibit. This shows the 
scores of uses for these materials in 
every phase of activity. Dioramas en- 
titled Spring, Summer, Fall and Win- 
ter are framed with “fur” made of 
sheep pelts. Glue, sand paper, fertil- 
izer, stock food and poultry food ar 
others of the major industrial by-prod- 
ucts displayed. The central figure @ 
the mural of this section is that of the 
economist. 


Armour and Company conducts a col 
siderable business in pharmaceu 
supplies, and some of the products pre 
pared for the medical profession are 
shown in cases on the east side of the 
exhibit room. These include deriva 
from the small endocrine — of ; 
animals, which are highly valuable @ 
physicians, but which only a few years 
ago were discarded in packinghouses 
worthless. Surgical ligatures, sterilized 
and gauged to the fineness of one-Sixtl 
the diameter of a human hair, are al 
other interesting product of the sciem 
tific division. 

(Continued on page 27.) 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Cooked Salami 


A Western sausage maker complains 
of dark color in the center of his cooked 
salami. He says: 

Editor The National Provisioner: 


I have made some cooked salami lately and 
find that in about an hour after cutting it, it 
forms a black or dark spot in the center about the 
size of a half dollar. Can you help me out on 
this? It is the first time I tried making cooked 
salami. I have made other salami but I have 
had no trouble like this. 


I use 50 lbs, bull meat, 100 Ibs. reasonably 
lean pork. The pork is ground through the \- 
in. plate and the beef through the \-in. plate. I 
use 


4 Ibs. salt 
4 oz. nitrate of soda 
12 oz. granulated sugar. 


Product is put in mixer and then spread on a 
board for 48 hours at 38 degs. and stuffed in bung 
size cellulose casings. Then it is put back in the 
cooler for 72 hours after which it is put in the 
smokehouse for 10 hours, hard wood fire, and kept 
at a temperature of from 155 to 160 degs. and 
in about three hours at 170 degs., which to my 
notion is a little high. 


Any information you can give me on this will 
be greatly appreciated, as I don’t want to make 
any more until I hear from you. 

This inquirer’s meat formula is all 
right, but his method of handling is 
somewhat at fault. His trouble is that 
his product is not cooked in the center. 
He puts it in the smokehouse too cold 
and the heat penetration is not suffi- 
cient to get an inside temperature high 
enough to cook it. 

He speaks of his pork trimmings as 
being reasonably lean. Some producers 
use 80 per cent lean. To the quantity 
of meat used it is suggested that he 
use 

4% lbs. salt 
4% oz. nitrate of soda 
12 oz. sugar. 

The beef should be ground through 
the %-in. plate twice and the pork 
through the %- or %4-in. plate. The 
meat and seasoning are thoroughly 
mixed and the product spread on boards 
in the cooler for 48 hours. The layers 
should not be over 6 in. thick. 

It is then put in the mixer and mixed 
for two minutes, then stuffed and hung 
in a cool smokehouse over night. The 
next morning the temperature is raised 
to around 170 degs. and the sausage is 
finished off, being sure that an inside 
temperature of at least 137 degs. is se- 
cured. An inside temperature of 140 
to 145 degs. makes a better tasting 
product. 


A Suggested Formula. 


One manufacturer of this product 
gives the following formula which he 
says has proven very satisfactory: 

25 lbs. bull meat cut through the %- 

in. plate twice 

75 Ibs. 80 per cent lean pork trim- 


Page 22 


mings, cut through the %-in. 


plate. 
His seasoning for this amount of 
meat is as follows: 
2% lbs. salt 
1 Ib. “Neverfail” 
¥% lb. sugar 
2 oz. ground nutmeg 
% oz. ground cardamom 
% oz. garlic powder 
oz. cracked black pepper 
Mix the meat and seasoning well 4 to 
5 minutes. Stuff into Visking casings 
and let them hang in the cooler at 38 
to 40 degs. till the next night when the 
smokehouse is empty. Make a smudge of 
hardwood sawdust and let the sausage 
hang all night. The next morning the 
temperature is raised to 170 to 180 
degs. F. and the sausage is finished in 
4 hours. The sausage must not be re- 
moved from the smokehouse until the 
inside temperature is 140 degs. 
Another Formula. 


Another manufacturer cooks his 
product in water instead of in the 
smokehouse. He does not like bullmeat 
in the formula for soft salami. He sug- 
gests the following: 

50 lbs. beef chucks ground through 

the fine plate twice. 

100 lbs. lean pork trimmings ground 

through the %-in. plate once. 






























Cleaning Hog Casings 


New methods for cleaning cas- 
ings have been devised whereby 
the casings are cleaned and ready 
for ae 5 ee time after they 
leave the killing floor. 

This is a far cry from the old 
method of soaking casings 24 or 
48 hours at high temperatures 
when oversoaked casings resulted 
in heavy losses and undersoaked 
product was difficult to slime, and 
when the odors attendant on this 
soaking and sliming process were 
very objectionable. 

While increase in yield and the 
saving in labor are important 
this new process, perhaps the 
most important features of me- 
chanical cleaning are the speedy 
handling of the product and the 
elimination of all offensive odors. 

A description of this method 
has been printed by THE Na- 














TIONAL PROVISIONER. Copy can 
be secured by sending a 5c stamp 
with request, as follows: 


The National Provisioner, 
407 South Dearborn 8t., Chicago, Il. 
Please send me copy of article describ- 
ing modern method of cleaning hog cas- 
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Put this in the mixer and add 
4% Ibs. salt 
4% oz. nitrate 
% oz. nitrite. 

The nitrite should be dissolved in g 
half pint of water so as to get good 
distribution. This mixture is sprinkled 
over the meat while it is being mixed, 
The nitrate may be mixed with the salt, 
To this add 

7% oz. white pepper 

3 oz. ground coriander 
2 oz. garlic 

12 oz. sugar. 

Mix this thoroughly and spread on 
boards for three days at a temperature 
not lower than 40 degs. F., and 42 to 43 
degs. is preferable. 


At the end of this time the meat is 
again put in the mixer, well mixed, 
stuffed in bungs as tightly as they will 
stand and hung in the cooler at a tem- 
perature of about 40 to 43 degs. The 
sausages should be left hanging until 
they are nice and red. Then put them 
in a cold smoke of not more than 9 
degs. F. Smoke for 18 hours, if pos- 
sible. Then put in a cool hanging room 
and cook as needed. 


The temperature of the water in 
which the sausages are cooked should 
be 150 degs. If they are fairly large 
pieces they should be cooked 2 hours 
and 40 minutes. Then they are dipped 
in a solution made of a barrel of water 
to which has been added a pail of 
salt and a pail of vinegar. This 
should be boiling slowly when the sa- 
sages are dipped up and down about 
five times. This shrinks the casing and 
helps to prevent wrinkling as well as 
mould. 

This sausagemaker is of the opinion 
that a combination of the nitrite and 


the cold smoke insure no discoloration 
in the center of the product. 


oo as 


PROCESSING TAX YEAR. 


A wholesaler who does his own 
slaughtering asks when the processing 
tax year expires. He says: 

Editor The National Provisioner: 

Kindly advise us when the current marketing 
year is up in regard to the hog processing tax. 

The marketing year so far as the 
processing tax is concerned will expire 
on November 5, 1934. In the proclama- 
tion issued by the Secretary of Agri- 


culture as “Hog Regulations, Series 1,” 
published in THE NATIONAL PROVISIONER 
of October 28, 1933, page 129, he states 
that “I do hereby ascertain and pre- 
scribe that for the purpose of said Act, 
the first marketing year for hogs shall 
begin November 5, 1933.” The date, 
November 5, 1934, is accepted as the 
close of the “current marketing year. 
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Savory Baked Ham 


A manufacturer of delicatessen meats 
asks what can be used on baked ham to 
give it an unusual flavor. He says: 
Editor The National Provisioner: 


We make baked hams and usually put some kind 
of a coating over them to give them a nice finish. 


Could you tell us some ingredients with which 
we might experiment to get an unusually fine 
favor. Also, could you recommend a cover for 
baked ham that has an especial appeal, and that 
js like a home baked ham? 


Many variations are possible in finish- 
ing off baked ham. Any one of the fol- 
lowing products may be used to develop 
fne flavor: ginger ale, maple sirup, 
honey, mapleine and white or brown 
sugar dressings. Peanut butter also is 
used for the purpose. In nearly all 
mixtures some dry mustard is used, 
often some cinnamon, dry cloves and 
just enough vinegar, fruit juice or sour 
wine to add a touch of tartness. Tarra- 
gon vinegar gives a better flavor than 
plain vinegar. 

Where it is desired to make the prod- 
uct look like a home baked ham, the 
following coating is suggested: 

2 cups brown sugar 

3 cups soft bread crumbs 

1 teaspoonful of mustard 
and enough cider or vinegar to moisten 
the mixture. Spread this paste over 
the cooked hams, stick long cloves in 
the fat side and return the hams to the 
oven for ten minutes. 


Ye. - 


Handling Sausage Meats 


What should be the temperature of 
meat in the chopper? A sausagemaker 
writes: 

Editor The National Provisioner: 

There is a good deal of talk about meat getting 
overheated in the cutting process. We have very 
limited facilities so far as ice is concerned, and 
I am wondering just how we might meet this 
situation. 

Meat should not reach a temperature 
above 65 degs. in the chopper, and it is 
better to keep it as low as 40 degs. if 
possible. Where facilities are limited 
a good idea is to fill trucks or barrels 
with water and put them in the freezer 
or cooler over night, and then use this 
cooled water with the meat during the 
chopping process. The important thing 
to remember is that the colder the meat 
is kept the better. If it is possible to 
use ice, this is recommended. 

An important factor in keeping meats 
from getting overheated is in having 
knives and plates sharp. Much of the 
heating of meat in the chopper is due 
to dull knives or poor cutting and grind- 
Ing equipment. The heat of friction 
from this cause does more damage to 
Sausage than most sausage-makers 
realize, 

——%—_- 


Are your questions answered here? 


Week ending July 28, 1934 
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Meat packers—so efficient in meat processing and manufacture—have not kept 
their power departments in step with modern developments. 


There is much inefficient steam and power generating equipment in use. 
tices in many instances are behind the times. 
modern, cost-cutting equipment and waste elimination me 


Prac- 
has not been taken of 
ods and appliances. The 


Advantage 


result is much waste and loss, with steam and power costs higher than they need be. 
THE NATIONAL PROVISIONER STEAM AND POWER SAVING SERVICE is a new 
service to readers of THE NATIONAL PROVISIONER. Its purpose is: 
To collect and disseminate information on meat plant steam and power practices, 
To indicate bad conditions and costly methods, 
To aid packers to compare their steam and power costs with those in other 
plants, to solve their steam and power problems, to improve boiler and engine room 
results, to cut steam and power costs and to reduce steam and power waste. 


This is in no sense a consulting engineering service. 
consulting engineers that no other can fill 


There is a place for the 


But there is also a need for a service to bridge the gap between the plant on 
the one hand and the consulting engineer on the other—the practical experience of 
the operating force and the technical skill and knowledge of the trained expert. 


It is this 
SERVICE will attempt to fill. 


Obviously no attempt will be made to design plants, to criticize desi 
compare the merits and advantages of one piece of equipment with another. 
ticular conditions vary too widely to attempt these services. 


gap that THE NATIONAL PROVISIONER STEAM AND POWER SAVING 


s, or to 
Par- 


But packer subscribers with everyday operating problems dre invited to consult THE 


NATIONAL PROVISIONER 
made to help them. 


AND POWER SAVING SBRVICE. Every effort will be 








TURBINES FOR POWER. 


There is more than one way to make 
power as a by-product in the meat 
packing plant. In some cases engines 
will serve as well as turbines. There 
are other conditions where the best re- 
sults can be obtained only with tur- 
bines. Power plants do not come ready 
made. Steam and power generating 
equipment must be fitted into the plant 
with a full knowledge of the require- 
ments and the particular conditions ex- 
isting. In the following letter a packer 
asks about the feasibility of a turbine 
with which to skim off power from the 
ice machine steam demand. He says: 


Editor The National Provisioner: 


We have a situation in our plant on which it 
appears we might capitalize, and we would like 
to have your opinion on its practicability. 

Our boiler et has about outlived its use- 
fulness and ll have to be replaced soon. One 
point that will have to be considered is the size 
of boilers to be installed and the pressure to be 
carried, 

It has occurred to me that we might generate 
steam at say 200 lbs. pressure, put this through 
a turbine and generate power, exhausting the 
steam from the turbine at 80 Ibs. pressure. The 
turbine exhaust at 80 lbs. could be used to op- 
erate the ice machines, pumps, etc. These latter 








Can't Total With 
One Item Missing 
When a packer figures costs—as he 
must do today more closely than ever— 
is his total safe with one item guessed 
at? 


He figures this way: 


Cost of livestock........ KNOWN 
Cont Gf IGRGR 6:5 6 5.000005 KNOWN 
Cost of supplies..... ...- KNOWN 
Distribution cost .......KNOWN 
Fixed charges ........ .- KNOWN 


Cost of steam and power ? 


TO Ge es ceases” 2 


Is this a safe basis on which to oper- 
ate today? 








machines would exhaust at 5 lbs., as at present, 
this exhaust being used in the plant for process- 
ing. Steam for rendering could be secured from 
either the turbine exhaust or the main steam 
line, being brought down to the required pres- 
sure with reducing valves. 


Could such a plan of operation be worked out? 


The method of generating by-product 
power outlined by this packer is prac- 
tical. Whether or not it is the best 
one for him to use is another matter. 
One Chicago packer has a similar in- 
stallation. Superheated steam is de- 
livered to the turbine at 190 lbs. pres- 
sure. The exhaust from the turbine at 
80 lbs. pressure operates the ice ma- 
chines and the power department aux- 
iliaries. The exhaust from the ice ma- 
chine engines, pumps, etc., at 5 Ibs. 
pressure, is used for plant processing. 


The quantity of steam delivered to 
the turbine is regulated automatically 
to that required for the operation of 
the ice machine engines and pumps. Ob- 
viously, therefore, the amount of power 
that can be generated as a by-product 
is governed by the plant’s requirements 
for 80-lb. steam. 

This 80-lb. steam load varies with 
the season. More by-product power 
would be generated in the summer than 
in the winter. On the other hand, the 
demand for low pressure steam would 
be greater in the winter than in the 
summer. 

Inasmuch as the turbine uses only as 
much steam as is required for operat- 
ine equipment at 80-lb. pressure, there 
would be no waste of steam incident to 
turbine operation. There is the ques- 
tion, however, whether the ice machine 
engines would be able to furnish all of 
the exhaust required for processing and 
whether more by-product power might 
not be secured by some other arrange- 
ment. 

The problem is one for a competent 
engineer to work out. The plan this 
packer outlines would enable him to 
generate some power at little extra 
cost and to cut his expense for pur- 
chased a The point to determine 
is whether it would suit his require- 
ments best and give him the greatest 
possible return on his investment. 
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YES! ONE OF 
DOZENS OF FLEETS 
ALL INSULATED WITH 
WILSON'S HAIRCRAFT 


1928 1934 


3 Refrigerator 43 Refrigerator 
Trailers Trailers 


THE BATES MOTOR TRANSPORT LINES 
operate 43 trailers from Chicago to points 


in Indiana, Ohio and Kentucky. Since May 


1928, hauling approximately 7 million. 


pounds of perishables per month using 
dry ice and artificial refrigeration, they 
have maintained a temperature of 37 


degrees to 42 degrees, using three-ply 


A DBIVIS Tt ON 0 F 


t. Ss. YARDS 
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Wilson’s Haircraft in roof and sides and two 
inch Wilson’s Naturzone slabs in the floor. 
Haircraft is protecting perishable products 
for Bates without loss, why not have it 


protect your perishable payload? 


wirerirtr-es ON & CEC OQ 


CHICA G® 


The National Provisioner 





am 


hig 
cei 





and two 
1e floor. 
products 


have it 


>rovisione 





Refrigeration and Frozen Foods 











Plant Cooling Notes 


For the Meat Employee Who Is 
Interested in Refrigeration. 








AMMONIA ECONOMY. 


It frequently happens, in starting 
ammonia compressors, that suction 
pressures are low, suction superheat is 
high and the gauge glass on the re- 
ceiver doesn’t show enough ammonia 
to feed into the tank and remedy the 
condition. Then it is time to add am- 
monia to the system, because costs will 
mount and capacity will be lost if the 
conditions are not remedied. Of course, 
it produces no saving in ammenia to 
run the plant with an inadequate 
charge. ‘ 

The three principal factors in keep- 
ing ammonia costs at a minimum are— 


1—A tight system. 


2—Refrigeration purging apparatus 
properly connected. 

$—Proper charging of ammonia. 

It is not difficult to keep the system 
tight if a good grade of fiber gasket 
is used in all flanges and packing is 
kept live and efficient through regular 
operating attention. It is assumed, of 
course, that all threaded or welded joints 
are tight. There are several good purg- 
ing outfits on the market which will 
dispose of non-condensible gases with- 
out loss of ammonia. 

It is common knowledge, however, 
that many plants do not make use of 
all the ammonia which is furnished 
them in the cylinders which they pur- 
chase. Many cylinders return to the 
factory with a part of their contents 
remaining in them. It is an easy mat- 
ter to check the weight of the cylinders 
before and after charging them in or- 
der to insure that they are properly 
emptied, but apparently this is neg- 
lected. If the charging can be done 
with the cylinder on a scale, the check- 
ing is continuous. Of course, the charg- 
ing connection should be flexible or suf- 
ficiently long not to affect the weight. 


Inability to remove all the ammonia 
from the cylinder usually results from 
improper position of the cylinder. The 
closed end of the cylinder should be 
raised 4 or 5 inches above the valve 
end of the cylinder and the cylinder 
should be turned so that the curved 
pipe inside the cylinder is straight down 
Where it will pick up all the ammonia. 
In this position, the valve stem points 
upward in a vertical plane. Complete 
instructions are furnished with the cy]- 
inder and should be followed. 

The charging operation should be 
complete and the cylinder disconnected. 

ere cylinders are left connected to 
the system, the connection may acci- 
dentally be broken and considerable am- 
monia lost. Also ammonia may work 
back into the cylinder if it remains con- 
nected to the system over a long period. 
—Ice and Refrigeration. 
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REFRIGERATOR CAR RULING. 


Meat packers and others furnishing 
their own refrigerator cars are affected 
by a recent decision of the Interstate 
Commerce Commission holding that 
carriers have the exclusive right to fur- 
nish cars used. Payment to shippers 
of mileage allowance by railroads in 
excess of the amount of rental paid for 
the use of the cars and other actual ex- 
penses results in such shippers receiv- 
ing rates less than the published rates 
and such payments constitute unlawful 
rebates and concessions, the decision 
says. 


Advertising on private cars is also 
prohibited. 


The Commission summarizes its de- 
cision as follows: 


It is the duty of common carriers by 
railroad to furnish such cars as may 
reasonably be necessary for the trans- 
portation of all commodities they hold 
themselves out to carry. 

Carriers have the exclusive right to 
furnish cars. A private-car owner has 
no right to have his cars used as a ve- 
hicle for the transportation of freight 
over the rails of any carrier without 
its consent. 

Payment in whole or in part to ship- 
pers, including meat packers, of mile- 
age alowance by railroads, either direct 
or through car owners, in excess of the 
amount of rental such shippers pay for 
the use of the cars and other actual 
expenses in connection therewith, re- 
sults in such shippers receiving trans- 
portation of their products at lower 
rates than those paid by shippers gen- 
erally who use cars furnished by the 
carriers, and at less than the published 
rates. 

Any allowance paid to the shipper- 
owner of private cars, including meat 
packers and their operating subsidiaries 
or agents, by railroads for the use of 
such cars in excess of the ownership 
cost, including a fair return on the in- 
vestment, are unreasonable, unjustly 


discriminatory and unlawful rebates 
and concessions. 


Only six meat packing companies own 
their own refrigerator cars. So far 
the exact significance of this decision 
is not clear, the decision being a mat- 
ter for further study and clarification. 


The new section 36 provides as fol- 
lows: 


(A) Carriers reserve the right to 
furnish and will furnish refrigerator 
cars required for the transportation of 
commodities shown in item 1130 of 
tariff, as amended, offered for ship- 
ment and which required protective 
service. 

(B) Shippers must arrange for 
their refrigerator car supply through 
the carrier or carriers serving them. 
Carriers may provide special type of 
refrigerator cars for the shipment of 
commodities shown in item 1130 of 
tariff, as amended, requiring protec- 
tive service. 


(C) Carriers will not accept in in- 
terchange empty refrigerator cars in- 
tended for loading on their lines unless 
specifically arranged for by them. 

Exception.—Inasmuch as carriers are 
not in position to furnish refrigerator 
cars suitable for the transportation of 
all commodities of meat-packing com- 
panies, nothing in paragraphs A, B, 
and C will prevent the use of refrig- 
erator cars, acquired by ownership or 
otherwise, by meat-packing companies 
for the handling of commodities shown 
in item 1130 of tariff, as amended, re- 
quiring protective service, shipped by 
or consigned to them. 


(D) Cars of private-car lines, in- 
cluding those of railroad control, will 
not be furnished by carriers for load- 
ing on their lines unless car owners 
certify under oath to carriers that no 
gift, gratuity or part of the earnings 
from mileage payments, or otherwise, 
will be paid directly or indirectly to 
shippers, their agents or employees. The 
requirements of this rule will be con- 
sidered as having been complied with 
when certification is made by car own- 
ers and filed with the Car Service Di- 
vision of the American Railway Asso- 
ciation, they in turn to notify carriers 
of the filing of such certificates. 


(E) On and after the effective date 
of this rule advertisements of shippers 
or products are prohibited on newly 
constructed or repainted refrigerator 
cars. 

(F) Effective January 1, 1937, no 
refrigerator cars bearing advertise- 
ments of any shipper, consignee, or 
product, will be accepted in inter- 
— or handled locally on any rail- 
ro 


(G) Nothing in these rules shall be 
construed to a nay any carrier or 
carriers from loading, or permitting to 
be loaded, refrigerator cars wk dees 
freight which will in nowise render cars 
unfit for transporting perishable prod- 
ucts or commodities shown in item 11380 
of tariff, as amended, requiring protec- 
tive service, for movement to or in the 
direction of the owner or in reasonably 
direct home route when such handling 
is in the interest of economy in opera- 
tion and elimination of empty mileage. 

(H) The provisions of this section 
will not be applicable on traffic origi- 
nating in territory covered by section 
No. 2 of this rule. 


en 
REFRIGERATION NOTES. 


A cold storage plant will be erected 
at Star City, Okla., the funds for the 
labor coming from the NRA. The town 
is to donate the site and citizens will 
raise the money to buy the material. 

Southland Pecan Co., Inc., Columbus, 
Ga., has let the contract for erecting a 
brick cold storage warehouse. Refrig- 
eration plans are by C. T. Baker, 711 
Glenn st., S. W. Atlanta. Work is un- 
der way and completion is expected in 
about 90 days. 


Dorminy Fitzgerald, Willacoochee, 
Ga., has purchased a lot for the pur- 
— of erecting an ice and cold storage 
plant. 


Stephen Jamagian is erecting a cold 
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COOLING WITH STEAM... 


WORTHINGTON 
STEAM JET 
VACUUM 
COOLING 
EQUIPMENT 










Worthington 20-ton Steam Jet Vacuum Refrig- 
eration Unit supplying 45° F. chilled water to 
the air conditioning system of a prominent club 
in New York City. Worthington Monobloc Cen- 
trifugal Pumps for chilled water and condensate. 


— applicable to air conditioning systems in public build- 
ings @ schools e theatres e stores e restaurants e industrial plants. 


For innumerable processes... packing, chemicals, rubber, paper 
and other industries...using refrigeration at relatively high tem- 
perature levels. 


@ MODERATE FIRST COST 
@ EASILY INSTALLED AND OPERATED 
@ LOW MAINTENANCE 
@ NO CHEMICALS OR VAPORS OTHER THAN WATER 


Where conditions require refrigeration equipment of the mechanical compression type, a complete line 
of Worthington Compressors is available in every size and type . . . for ammonia, freon, CO2 and other 
gases. These, with the advice of qualified Worthington refrigeration engineers, assure a correct and 
impartial selection of equipment for any refrigeration project. 





WORTHINGTON PUMP AND MACHINERY CORPORATION 


General Offices: HARRISON, NEW JERSEY - Branch Offices or Representatives in Principal Cities throughout the World 


WORTHINGTON 






ATLANTA CINCINNATI DETROIT ———1 —_——_-—---—- Sa > LOS ANGELES PITTSBURGH 
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CHICAGO DENVER KANSAS CITY ~ \ PHILADELPHIA. SAN FRANCISCO W 
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storage plant at 740 H st., Fresno, 
Calif. 

Contract has been let for the refrig- 
eration of the warehouse of the Eugene 
Dietzgen Co., 945 S. Broadway, Los 
Angeles, Calif. 

R. H. Middlecoff of Wasco, Calif., 
plans the establishment of a large cold 
storage plant. 

The Kentucky Utilities Co. has leased 
a building at Mt. Sterling, Ky., and in- 
stalled cold storage facilities. 

The Glendale Distributing Co., Inc., 
716 San Fernando Road, Los Angeles, 
Calif. will add an addition to their 
cold storage building. 

Cold storage rooms are being in- 
stalled in the Arcade Building on Main 
st., Ellensburg, Wash., by Ed Schaake 
and Helen Bacon of the Home Market 
and Schaake Packing Co. 

Consolidated Beef & Provision Co., 
100 E. Exeter st., Baltimore, Md., will 
make improvements including addi- 
tional buildings, insulation, cold stor- 
age rooms, refrigeration, etc. Wm. F. 
Stone, jr., 2612 N. Charles st., Balti- 
more, is the architect. 


1% - 


ARMOUR FAIR EXHIBIT. 
(Continued from page 20.) 


Another exhibit shows that Armour 
and Company makes violin strings, a 
by-product of sheep, favored by such 
masters as Kreisler and Heifetz. 
Strings for other musical instruments 
and tennis strings, prepared to secure 
the utmost resiliency and in exacting 
dimensions, are also displayed. 

Soap is also considered as a pack- 
inghouse by-product because of the re- 
search which has been necessary to per- 
fect cleansing agents for different tasks. 
Armour chemists, the soap display 
shows, have even matched the soap to 
the character of the water available 
in different sections of the country. 


The third exhibit hall is devoted to 
displays of fresh and prepared meats, 
lard and shortening. 


Fresh and Processed Meat Featured. 


The highlight of this section is the 
case where an observer can cut a side 
of beef by pressing a series of buttons. 
When a button is pressed a light goes 
on, showing the cut of meat at the 
proper place in the outline of a steer, 
and simultaneously a neon ring flashes 
around a platter containing the cooked 
meat. Less elaborate displays of sim- 


ilar design show the various cuts and 
cooked dishes of pork, lamb and veal. 

Many of the 197 varieties of prepared 
meats manufactured by Armour and 
Company are displayed on the east side 
of the food room. Such canned prod- 
ucts as corned beef hash, corned beef, 
beef stew, Irish stew, chili con carne, 
hot tamales, ham, sandwich spreads, 
Vienna sausages, beef tongue and pick- 
led lamb tongue are offered to the 
housewife as foods for the regular 
menu, which may also be kept on hand 
for emergencies. Many kinds of sau- 
sage and meat loaves are also shown 
in this exhibit. 

There is a section, of course, devoted 
to Star ham and Star bacon, and a 
changing, lighted display tells the story 
of “fixed flavor,” the process which be- 
gins with the selection of the choicest 
hogs and involves scientifically-control- 
led curing and smoking to insure a uni- 
form, flavorful product. 


This same regard for quality control 
is carried over into the produce busi- 
ness. Purchasers of Cloverbloom but- 
ter, eggs, cheese and poultry are told 
that the Armour trade mark guaran- 
tees products of unvarying quality. 


A Place for Dealers to Meet. 


The Armour building also contains a 
restaurant where the company’s prod- 
ucts are prepared and offered to the 
public. The dining room is circular in 
shape, looking out over the water. Out- 
side wall of the room is composed en- 
tirely of windows, creating one of the 
most delightful restaurants on the fair 
grounds. 


Two specialties which Armour offer 
in their restaurant have become famous 
among Chicagoans and World Fair vis- 
itors. One of these is roast beef. It 
is from the finest steer meat available 
and is served in large slices cut fully 
one-half inch thick. The other dish, 
which is much talked about, is ham and 
sweet potatoes. The plate is complete- 
ly hidden under several slices of deli- 
cious baked ham. And the sweet pota- 
toes, though not an Armour product, 
are cooked to perfection. 


On the floor above the restaurant is 
the Armour dealers’ room, a lounge 
reserved for customers of the company, 
everyone of whom has been supplied 
with a card of admission. This lounge 
provides the opportunity for retailers 
from all sections of the country to meet, 
exchange ideas and discuss their prob- 


lems. Dealers may also make this 
room headquarters for receiving mail, 
obtaining information and meeting 
friends. 


Latest Design Refrigerator Car. 

A large, bright yellow refrigerator 
car capable of transporting fresh meat 
for more than 100,000 meals stands on 
a siding south of the Travel and Trans- 
port building. The car, a unit of the 
Armour Refrigerator Line, will remain 
there for the duration of the fair to 
commemorate the sixty-fifth anniver- 
-_ of the shipment of fresh meat by 
rail. 

The car shown at the fair embodies 
latest developments in scientific con- 
struction. It is insulated throughout 
with five thicknesses of wood, alternat- 
ing with heavy paper and two thick- 
nesses of one-inch felt. Air spaces be- 
tween the materials provide additional 
insulation. Walls are 8 in. thick. A 
specially-designed roof affords protec- 
tion from the direct heat of the sun. 

The car is water tight and air tight. 
There are four cylindrical brine retain- 
ing ice tanks in each end of the car and 
an even temperature is maintained by 
varying the amount of salt mixed with 
the crushed ice which fills the compart- 
ments. Every car is thoroughly cleaned 
with live steam and soda after each 
trip. The wheels and understructure 
are of special design for safe and 
smooth riding in high speed trains. 

The first refrigerator car invented 
by William Davis of Detroit was mere- 
ly an icebox on wheels. Ice was placed 
on the floor of the car. In 1876 Armour 
began regular shipments of dressed 
beef from Kansas City in improved re- 
frigerator cars. Showing of the car at 
the World’s Fair will mark another ma- 
jor anniversary in the packing busi- 
ness. Fifty years ago Chicago estab- 
lished the record of marketing 1,000,000 
cattle annually. 


Much thought and study was given 
to the designing and execution of this 
Armour exhibit plan, in which adver- 
tising manager T. F. Driscoll and vice 
president I. M. Hoagland had a chief 
part, with the assistance of art direct- 
or O. A. Garson. The exhibit is in 
charge of Prof. F. H. Helmreich, for- 
merly of Ohio State University, who 
is the retail merchandising expert of 
the company. He is assisted by Henry 
Stepp, and various members of the 
Armour organiation act as hosts in the 
Armour Dealer Room from day to day. 














100 % PURE 


UNITED’S. 
CORK 


BOARD 


United Cork Co.’s 
factories 


Lyndhurst N. J. 


Boston 
Buffalo 


Week ending July 28, 1934 


Cold Storages, Tanks, Refrigerators, Etc. 
ing for Brine and Ammonia Lines. 


Baltimore 


FOR 


lated Cork. Cork Brick and Cork Tile. 


Installations at lowest Contract Prices consistent 


with good workmanship 
BRANCH OFFICES 


Chicago Hartford Philadelphia 
Cincinnati Milwaukee Pittsburgh 
Cleveland New York Rock Island, Ml. 


Cork Pipe Cover- 
Granulated and Regranu- 
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Jacketed Rendering Tank 


PROCESS EQUIPMENT 


Of Carbon, Alloy or Clad Steel — Welded or Riveted 


Fabricated to Your Order 











COMPLETE PRODUCTION FACILITIES 


An organization with more than fifty years’ experience 
in building Pressure Vessels and Fabricated Plate 
Work. 


Boiler Shops, Welding Shops, Pattern Shops, Foundry, 
Machine Shops. 


Plate Bending Press capable of bending plates cold up 
to 4 inches thick. 


Perfected fusion welding technique. 
Class I Welders. 

Furnace for stress relieving. 
300,000-Volt X-Ray Machine. 
Chemical and Physical Laboratory. 


C-E Process Equipment can be furnished 
welded or riveted, as desired. Material may be 
carbon, alloy or clad steel. Vessels may be any 
dimensions up to shipping clearance limits. 
Equipment fabricated to order. 





COMBS Hel ON BEN GIN ERT CREO NIEAN KERN 





200 Madison Avenue, New York, N.Y. 
MANUFACTURING PLANTS: The Hedges-Walsh-Weidner Company, Chattanooga, Tenn.; Coshocton Iron Company, Monongahela, Ps.} 
Raymond Brothers Impact Pulverizer Company, Chicago, Illinois, 

’ 
C-E PRODUCTS: Pressure Vessels, Fabricated Plate Work, All Types of Pulverized Fuel Systems, Mechanical Stokers, Boilers, Complete 
Steam Generating Units, Water Cooled Furnaces, Economizers and Air Heaters. 


Canadian Associates, Combustion Engineering Corporation, Ltd., Montreal 
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A Page for Purchasing Departments 


NEW SYNCHRO VALVE. 


This valve, manufactured by the 
Bristol Company, Waterbury, Conn., is 
intended primarily for use on air oper- 
ated control systems. It is said to 
respond immediately to air pressure 
changes and the stem position for a 
given pressure is the same whether 
pressures are rising or falling. There 
is no hysteresis or friction loss in the 
top movement, 
due, the manufac- 
turers claim, to 
correct construc- 
tion. 

The construc- 
tion is said to 
simplify mainte- 
nance and servic- 
ing of the valve. 
Ample space is 
provided for re- 
newing stem 
packing without 
disturbing the ad- 
justments. The 
top may be re- 
newed or the 
spring replaced 
without changing 
the setting of the 
spring follower. 
Union and valve 
bodies of either 
V-port or single 
seated construc- 
tion are available with body material 
and trim to meet the demands of al- 
most any industrial process. 

a 


TRAM RAILS AND EQUIPMENT. 


New York Tramrail Co., Inc., has 
just been chartered under the laws of 
the state of New York, with offices at 


1261 Broadway. Roy W. Magnuson, 
manager for the Worcester Tram Rail 
Company in the New York district for 
several years, will be in charge of sales 
and management. Frank T. Egan, also 
formerly with Worcester Tram Rail 
Company, will handle installations and 
service work, with the aid of experi- 
enced and capable mechanics. 

The new company, in addition to 
overhead track systems, will handle 
overhead track scales, trolleys, smoke- 
house doors, cages, trucks, tables and 
other equipment used in meat packing 
and provision plants, abattoirs and 
wholesale and retail markets. 


fe - 
MUNDET CORK AGENTS. 


McCormick Asbestos Co., 1400 Block, 
Moreland Ave., Baltimore, Md., have 
been appointed agents for the Baltimore 
territory by the Mundet Cork Corp., 
450 Seventh ave., New York City, manu- 
facturers of Mundet “Jointite” cork 
board for cold storage purposes and 
roof insulation, cork pipe covering for 
all low temperature lines, bevelled 
cork lagging for tanks and coolers, 
cork floor tile, cork bulletin board, cork 
isolation against machine vibration, a 
national organization ready to furnish 
quick and competent specification and 
construction information. 
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New Trade Literature 


Brief reviews of advertising lit- 
erature of interest to operating and 
merchandising executives in the 
meat packing and allied industries. 
Copies of the publications mentioned 
here may be obtained by address- 
ing those wot them, or THB 
NATIONAL PROVISIONER, 407 8. 
Dearborn st., Chicago Ill. 
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Fresh Process Casing Cleaning. All- 
bright-Nell Co., Chicago, Ill.—Fresh 
cleaning of hog casings offers so many 
advantages over other methods that it 
is only a question of time until it prob- 
ably will be used exclusively in the 
meat packing industry. Packers who 
are not familiar with the process will 
find it completely described in a four- 
page, two-color folder recently issued. 
The equipment used in the process is 
also illustrated, and a typical floor plan 
of a hog casing cleaning room is shown. 





Niagara Brine Spray Cooler. Niag- 
ara Blower Co., New York City.—Illus- 
trates and describes the all aluminum 
unit cooler—series 300—designed to 
meet the severe conditions of meat 
plant use and to stand up longer under 
the corrosive influence of brine. This 
cooler, the bulletin states, is manufac- 
tured in 7 sizes giving 28 combinations 
of arrangement to meet required capac- 
ities. 


Wilbin Electric Temperature Regu- 
lator. Wilbin Instrument Corp., 40 East 
34th st., New York City.—A four page 
folder of interest to the packer who 
secures accuracy in processing through 
automatic temperature control. The 
folder describes a new line of tempera- 
ture control instruments embodying 
novel and interesting features and de- 
scribes their application. In these new 
instruments 4 heat motor of new de- 
sign is employed to operate the valve. 


Canning. F. H. Langsenkamp Com- 
any, 227-239 E. South st., Indianapolis, 
nd.—This catalog contains illustra- 
tions and descriptions of all the ma- 
chinery and equipment necessary for 
canning operations such as steam 
jacketed kettles, tanks, feed water 
eaters, slush pumps, brine pumps, 
trucks, thermometers, etc. The catalog 
is well illustrated. In the front of the 
book is a foreword in which it is stated 
that the company has the largest stock 
of non-ferrous metals in Indiana, in- 
cluding brass, copper, bronze, lead, 
aluminum, monel, nickel and stainless 
steel in tubes, rods, sheets and extruded 
shapes. 


Brown Thermometers and Pressure 
Gauges. The Brown Instrument Com- 
pany, Philadelphia, Pa.—This catalog 
features the new Brown thermometer 
and pressure gauge line. These ther- 
mometers and gauges are available in 
indicating, recording and controlling 
types and have several new features 
as follows: Universal case, electric 
chart drive, automatic pen release, com- 
bination door handle and lock, toggle 
switch for chart drive, etc. The catalog 
is unusually well illustrated and con- 
tains considerable useful information 
for the plant man. 









Four Steps to Dependable Meat 
Profits. Toledo Scale Co., Toledo, Ohio. 
—On page one is illustrated a side of 
beef which shows both wholesale and 
retail cuts. The second page shows the 
exact cost of each cut, depending upon 
the cost price per pound of the carcass. 
The third page shows the price each 
cut should sold at to return the de- 
sired margin of gross profit. The 
fourth page shows the importance of 
determining accurately the amount of 
money received for each cut. 


Short Cuts to Power Transmission. 
Flexible Steel Lacing Co., 4607-31 Lex- 
ington St., Chicago, Ill—This book is 
a thorough revision, with new chapters 
added, of a book with the same title 
which the company has published in 
years past. It contains all information 
needed in solving any ordinary belt 
transmission problem, a discussion of 
belting of all types, extremely informa- 
tive material on the subject of belt 
joints and good transmission practice, 
besides a mass of useful associated 
tables and data. 


Johns - Manville Packings. Johns- 
Manville, 22 East 40th St., New York, 
N. Y.—A new 48-page catalog of this 
company’s complete mechanical pack- 
ing line. Over 60 different types of 
packings are described and illustrated. 
Among the new materials represented - 
will be found the most recent develop- 
ment in braided packing, known as In- 
terlocked Braided Asbestos. The cat- 
alog contains a complete table of rec- 
ommendations showing the type of pack- 
ing best suited for each requirement. 
A section is also devoted to a discussion 
of methods of installing packings and 
the factors upon which satisfactory re- 
sults mainly depend. 


Truck and Trailer Size and Weight 
Restrictions. The Four Wheel Drive 
Auto Co., Clintonville, Wis——This hand- 
book is of convenient pocket size of 
fifty-six pages. The laws of each state, 
governing the size and weight restric- 
tions of trucks and trailers, are ar- 
ranged in alphabetical order for quick 
reference. The interpretations of the 
laws are arranged in tabular form and 
are approved by a responsible public 
official of each state, whose signature 
appears below the interpretation. 


Ice and Frost—Large Enclosed-type 
Ammonia. Compressors. Frick Com- 
pany, Waynesboro, Pa.—This bulletin is 
very complete and should be of definite 
interest to anyone dealing with refrig- 
erating machinery. A few of the chap- 
ter headings are as follows: The Food 
Industries, Ice-making and Cold Stor- 
age, Architectural Work, Air Condition- 
ing, Capacity Controls, Dual-Pressure 
Machines, Drives and Lubrication. The 
center spread is taken up with a de- 
tailed description of a compressor. 


Enduro, Republic’s Perfected Stain- 
less Steel. Republic Steel Corporation, 
Youngstown, Ohio.—This brochure con- 
tains a large fund of information on the 
various applications of Enduro Stain- 
less Steel—its fabrication, properties, 
shapes and finishes available, and a list 
of distributors who maintain warehouse 
stocks. In writing for a copy, the bul- 
letin should be identified as No. 124. 
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THE PREF ERRED MACHIN E, for preparing 


Government Canned Roast Beef 
























Chicago Lightning Cutter 


Unequalled for Coarse-Chopped Sausage SPECIFICATIONS 
ed NR Siccwes'emans ft. 
i i i igh! i , rrr 73 a A 
This sturdy machine is highly efficient et 2,760 lbs. 


in the cutting of all kinds of meat. It 
gives unexcelled service in the manu- 
facture of Salami, Holsteiner, Head ME ML ca fee . 
Cheese, Canned Meats, etc. Clean cut- ee “ in a 
UTLNTVOTTTUANMY 








ting, fast in operation. Unloads auto- /""iii a 
matically! mae *) MNaHDLADD Ebay © lee 


The Chicago Lightning Cutter is fast, 
simple and efficient. The meat is placed 
on the revolving table and passes under 
the rotating knives. Cuts 150 lbs. of 
meat at each filling, in three minutes 
time. Clean-cutting principle assures 
higher quality sausage, lower operating 
costs. Complete particulars gladly sent. 











THE GLOBE CO. 








Also furnished with direct motor-drive 
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Do your glues for labeling meat and meat products conform 
with the latest B. A. I. rulings? 
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If not, communicate with us and we will gladly give you full 
information and advice. 


National Adhesives Corporation | 


820 Greenwich St., New York - Chicago, San Francisco, and all principal cities. 
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Market Fairly Active—Prices Irregular 
—Drought a Factor—Stock Yard 
Strike Unsettling—Movement Inter- 
rupted—Hogs Easier—Cash Trade 
Moderate—Long Pull Outlook Strong. 


Market for hog products the past 
week experienced a fairly good volume 
of trade, but prices were irregular. 
Lard, after making new season’s highs, 
reacted about %c lb. from the best 
levels. The drought continued an im- 
portant factor, the unusually excessive 
temperatures in the West, Northwest 
and parts of the South burning up 
crops and forcing larger marketings of 
livestock than usual. 

In addition, a strike for higher wages 
and shorter hours at the Chicago stock- 
yards had an unsettling influence upon 
the general market, while the very 
warm weather undoubtedly served to 
curtail somewhat the consuming de- 
mand for meats. These factors, while 
temporary influences, are not looked 
upon as effective for the long pull, in 
fact the future outlook is one of de- 
cided strength. 

There has been serious losses to the 
corn crop the past week as a result of 
weather conditions. Estimates have 
been current, credited to one prominent 
expert, of 1,700,000,000 bu. or some 
400,000,000 bu. under the Government 
July 1, figure, compared with a final 
crop last year of 2,330,000,000 bu. The 
corn situation, taken into consideration 
with the large losses in oats, hay, pas- 
tures, and barely, can have only one 
result—high feed costs for the future. 

Livestock Marketings Large. 

Livestock being forced on the market 
on account of drought and lack of water 
and feedstuffs will mean lighter pres- 
sure of arrivals later on. So far as lard 
is concerned, the relatively small hog 
crop must result in lighter lard pro- 
duction during the next year. 

Demand for meats was curtailed con- 
siderably by the unusual warm weather 
which overspread practically the entire 
country. However, trade on the whole 
was on a fair scale. Movement of hogs 
in the West was slightly larger than 
the previous week, but moderate com- 
pared with a year ago. Marketings 
totaled 456,600 head, compared with 
439,600 head the previous week and 
476,600 head the same week last year. 


Hog Prices Drop. 

Government purchases of cattle from 
drought sections and for relief pur- 
poses were reported to have totaled 
over 1,000,000 head. The Federal Sur- 
plus Relief Corp. has had slaughtered 
and canned about half of these cattle. 

e movement of cattle from seriously 
affected droughty sections to other sec- 
tions where feed and pastures are avail- 
able continued. 


Average weight of hogs received at 
Chicago last week was 246 lbs., com- 
pared with 249 lbs. the previous week, 
257 lbs. a year ago and 260 lbs. two 
years ago. Average price of hogs at 
Chicago at the beginning of the week 
was 4.40c, compared with 4.60c the. pre- 
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Provision and Lard Markets 


WEEKLY REVIEW 


vious week, 4.40c a year ago, 4.65c two 
years ago and 6.25c three years ago. 
Top price of hogs at Chicago dropped 
to 4.55c, compared with a recent high 
of 5.25c. 


Unsettled political conditions in cen- 
tral Europe came in for some attention 
in the hog products markets, but gen- 
erally the foreign situation had little 
effect. Exports of lard for the week 
ended July 14 were 4,254,000 lbs., com- 
pared with 4,657,000 lbs. last year. From 
January 1 to July 14 exports have 
totaled 278,023,000 lbs., compared with 
319,219,000 lbs. the same time last year. 
Exports of hams and shoulders for the 
week were 457,000 lbs., compared with 
1,812,000 lbs.; bacon, 269,000 lbs., com- 
pared with 283,000 lbs.; pickled pork, 
342,000 lbs., compared with 64,000 lbs. 
last year. 

PORK—While demand was kept down 
at New York by very warm weather, 
the market ruled decidedly steady. Mess 
was quoted at $19.75 per barrel; family, 
$21.00 per barrel; fat backs, $14.00@ 
19.00 per barrel. 

LARD—Cash demand at New York 
was rather moderate, and prices were 
a shade softer than of late. Prime 
western was quoted at 4.85@4.95c; mid- 
dle western, 4.70@4.80c; New York 
City tierces, 4%4c; tubs, 7c; refined Con- 
tinent, 4%@5c; South America, 5@ 


54ec; Brazil kegs, 54%@5%c; com- 
pound, %c higher than the previous 
week, with car lots at New York quoted 
at 8c; smaller lots, 8%c. 

At Chicago, regular lard in round lots 
was quoted at July price; loose lard, 
60c under July; leaf lard, 65c under 
July. 

BEEF — Demand was moderate at 
New York but prices ruled steady. Mess 
was nominal; packer, nominal; family, 
$13.50@14.50 per barrel; extra India 
mess, nominal. 








See page 88 for later markets. 








PUERTO RICO MEAT AWARDS. 


Awards for lard and sausage for 
shipment to Puerto Rico were made by 
the Federal Surplus Relief Corporation 
on July 21 under schedule 72. The lard 
awards were made to Armour and Com- 
pany and to the Rath Packing Company 
and the sausage awards to Armour and 
Company. 

Of the 765,000 lbs. of lard to be 
shipped, 365,000 Ibs. will come from the 
Kansas City plant of Armour and 300,- 
000 from the company’s Omaha plant. 
The Rath Packing Company will sup- 
ply 100,000 lbs. The price range was 








Hog Cut-Out Values Are Better 


ITH the exception of Monday and 

Wednesday of the current week, 
no regular hog market was established 
at Chicago. This was due to the strike 
of livestock handlers called early Tues- 
day morning. On Wednesday sales to 
clear up the yards were made and a 
market established but after this the 
market was closed until the strike is 
settled. 

Only about 50,000 hogs came to Chi- 
cago during the first four days of the 
current week and approximately 30,000 
of these were directs. The market was 
lower on Monday and failed to rally on 
Wednesday. All averages were under 
those of a week earlier. 


it was to the excessively hot weather 
which prevailed throughout practically 
the entire country and which resulted 
in a very slow situation not only on 
fresh pork but on cured meats as well. 
The competition offered the pork trade 
by large quantities of medium priced 
beef also was a factor. 


Most of the good to choice 220- to 
800-lb. butchers brought $4.60 to $4.65 
with the best light weights 10c higher. 
Top for the week was $4.80, compared 
with $5.00 a week earlier, $4.80 a year 
ago and $5.15 two years ago. 


The following test, worked out on 
the basis of live hog costs and green 
roduct prices at Chicago as shown in 
Tp NATIONAL PROVISIONER DAILY 
MARKET SERVICE shows better results 


This situation was not due to the than those of a week earlier. Average 
labor situation in the yards so much as costs and credits are used. 
160 to 180 180 to 220 © 220 to. 250 ©. 250 to 300 
Ibs. Ibs. Ibs. Ibs. 
Citi NRE a. is sis nk aeuenssoveeeeereeeedes $1.94 $2.07 $2.04 $1.96 
NE eee ee eee 149 47 145 ‘41 
TR ED: cc ccccwecccnececdcccanseuesetione scan .45 45 45 45 
BE BE cinwcccc.cvsecctdaseces cndegdeOneetann as 1.13 1.02 .90 -79 
DO, THE. cccccccccvcncceccccssencveceseecece 1.52 1.52 1.10 .33 
Oe er err ere onus oeke .34 .93 
TE I 60.004 veiesc cscs sqoemenqemeseneeekt eae ene o<ae -20 34 
Plates Qnd JWI ..cccccccccccccsccccccvcccececcce 12 15 15 19 
WE TRIE coco nas oocchucourcaevenete serene 113 113 113 113 
RE AN... 085250 Sonn ceenpaebaiee’ ‘85 98 ‘85 17 
— a ee - Gen ee 666Ga ew een ndene sen enenhnen he or cry rt = 
gular MINED oc cccccccccoscccecucveseeveee é e ‘ 
Feet, tail, MOGKDOMCS ...cccccccccecccccccceccoes .04 .04 .04 .04 
Total cutting value (per 100 lbs. live wt.).. $6.90 $7.01 $6.87 $6.56 
Total cutting. YI <a.ccvcccccescccevsesecs’ 68.00% 69.00% 70.50% 71.50% 


Crediting edible and inedible offal values to the above totals and deducting from these the 
juding 


cost of well finished live hogs of the weights shown plus all expenses, inc 


the process- 


ing tax of $2.25 per cwt. alive, the following results are secured: 


Ree mee eee eee eee eeeeeeeseee 


a ll 33 -60 
’ % ° +22 : 18 *83 
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Sturdiness 


backed up by 
Performance 


Strong, sturdy ham boilers are a necessity, 
but they must back up their strength and 
long life with results. ADELMANN Ham 
Boilers do this and more. Throughout 
their long life they perform efficiently and 
economically, producing boiled hams of 
such superior quality that they repay their 
low cost many times because of decreased 
costs and the multiplied profits. 


The exclusive elliptical yielding springs 
distribute their steady, even pressure over 
the entire cover. Cover tilting is elimi- 
nated—hams are allowed to expand while 
cooking. The self-sealing cover insures 
that the ham will cook in its own juice, 
greatly increasing quality and flavor. 


ADELMANN Ham Boilers are made of 
Cast Aluminum, Tinned Steel, Monel Metal 
and Nirosta Metal. Write for complete 
details and trade-in schedules today! 





“ADELMANN 
Tinned Steel 
Type “OE” 
Made in 5 Sizes 
No. Capacity Length Width Depth 
1-0-E 8 Ibs. 11 5% 4% 

. 2-0-E 12 Ibs. 12 6% 51% 
6-0-E 15 Ibs. 12% 614 Bis 
02G-E 10 Ibs. 12 5% 54 
02X-E 12 Ibs. ll 6 5% 


ADELMANN—“The Kind Your Ham Makers Prefer’ 


HAM BOILER 
CORPORATION 


Office and Factory, Port Chester, N. Y. 


CHICAGO OFFICE: 332 8S. MICHIGAN AVE. 
European Representatives: R. W. Bollans & Co., 
6 Stanley St., Liverpool & 12 Bow Lane, London— 
Australian and New Zealand Representatives: 
Gollin & Co., Pty. Ltd., Offices in Principal Cities— 
Canadian Representative: C. A. Pemberton & Co., 

Ltd., 189 Church St., Toronto. 

















The 
MODERN COMMERCIAL BODY 
COOLING UNIT 


cold Air Flo, 


Insulated surface, to 
eliminate condensation 


forming on Unit. “ee 


to soak products.) 


2 Expels cold airgo TOP 
* of body to k body 


Model A . 
Cap., 150 Ibs. ey temperature ugjform. 






Wet., 140 Ibs. 
a Py Maintains 40° - 50° 
temperature. 


4. Motor driven fan; off car battery. 
 § Uses wet ice — inexpensive to operate. 


THEURER WAGON WORKS, INC. 


INSULATED COMMERCIAL REFRIGERATED 
New York, N. Y. BODIES North Bergen, N. J. 
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Vilter Compressors are built in a wide range of 
sizes and types, a typical example being the above 
unit. Bulletin No. 730 shows the entire line. Ask 
for a copy. 


ALWAYS CONSULT: 


THE VILTER MANUFACTURING CO. 


2118 SOUTH FIRST STREET, MILWAUKEE, WIS. 
ESTABLISHED 1867 
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from $8.87% to $8.97 per hundred- 
weight. 

A total of 189,000 lbs. of farmer 
style sausage will be shipped, 100,000 
lbs. of this coming from the Chicago 
plant of Armour and 89,000 lbs. from 
the Kansas City plant. The Chicago 
price was $15.09 per cwt. and the 
Kansas City price $15.29. 

fo 


NORWAY HAS A PORK SURPLUS. 


Norway changed from a pork deficit 
to a pork surplus country during the 
winter of 1933-34, according to the 
yice-consul at Oslo. Hog census fig- 
ures indicate that on April 3, 1934, 
Norway had about 460,000 hogs on 
hand, numbers having advanced annu- 
ally since 1929 when they stood at 
289,000 head. An expanded dairy pro- 

m has been an important factor in 
the enlarged hog enterprise in the last 
two years, the bulk of the output hav- 


ing sought an outlet in Great Britain. . 


Norway is not one of the countries 
exporting to Great Britain under a def- 
inite quota, but it is included in the 
allowance made for all non-quota for- 
eign sources of supply. The reported 
unsatisfactory position of Norwegian 
hog producers indicates that an insuf- 
ficient share of total production has 
been able to benefit from the general 
advance in British cured pork prices 
experienced after imports were placed 
under control. Norway has not been 
interested until recently in offering a 
product which is competitive with that 
of Denmark or other countries estab- 
lished in the export market. It is be- 
lieved that production will be allowed 
to decline to the requirements of the 
domestic market. 

fe 


HUNGARIAN LARD TO GERMANY. 

Improved outlets for lard in Germany 
and Czechoslovakia ran exports from 
Hungary up to 2,136,000 lbs. for May, 
1934, according to the Belgrade office 
of the Foreign Agricultural Service. 
June exports are placed preliminarily 
at 1,764,000 Ibs. Average exports of 
Hungarian lard stood at 536,000 Ibs. 
for the period January-April, 1934, and 
at 1,107,000 lbs. monthly for the year 
1983. Hungary now has an annual out- 
let in Germany for 15,432,000 lbs. of 
neutral lard and 6,614,000 lbs. of pure 
lard and unmelted lard effective last 
April. There is also a considerable 
barter business in Hungarian lard with 
Czechoslovakia. At present, Yugo- 
slavia is exporting limited quantities 
of lard. That country also is working 
to obtain a share of the German mar- 
ket on a quota basis. Slaughter of 
lard hogs is relatively heavy at present 
in view of reduced feed supplies at ad- 
vancing prices. Some decline in export 
supplies of lard is anticipated for later 
in the season. 

ae ae 


MEAT IMPORTS AT NEW YORK. 


Principal meat imports at New York 
for the week ended July 21, 1934: 


Point of 
origin. Commodity. Amount 
Argentine—Canned meats ...........- 8,000 Ibs 
Brazil—Canned meats .............--. 234,000 Ibs. 
fg cil alias tN Osan cigibivinek's 2,624 lbs 
IID tudes alain aiae dei a ease 560 Ibs 
England—Meat products .............. 56 Ibs 
Finland—Sausage .............ceeeees 1,144 lbs. 
ED 6:60-04.0'5.09:000:0 002040 385 Ibs. 
PE vschccvcneveesoovcecess Gin 
Germany—Sausage .............eeeee 3,508 Ibs. 
New Zealand—Lamb cuts.............. 108 Ibs. 
Uruguay—Canned meats ..........+-+- 41,400 Ibs. 


Week ending July 28, 1934 


GOVERNMENT RELIEF PROGRAM. 
(Continued from page 18.) 

A second committee was named to 
coordinate all government operations in 
the relief cattle buying programs. This 
committee will organize and adjust the 
number of cattle purchased to the num- 
ber shipped and slaughtered and will 
allocate the volume of processing by 
different methods. An orderly flow of 
these relief cattle to the processing 
plants, through allocation of regional 
quotas for shipment, has been difficult 
to maintain because of local pressure 
for speeding up the purchases, and more 
cattle have been moved toward the 
—— than there were facilities to han- 
dle. 

Still a third committee, with repre- 
sentation from the Farm Credit Ad- 
ministration, as well as from the other 
agencies named, is attacking the prob- 
lem of the entire drought situation in 
its relation to the depletion of the feed 
supply, the reduction in the number of 
animals on farms which can be carried 
through the coming winter, the ex- 
traordinary slaughter of both sheep and 
cattle that will be required, the neces- 
sary expansion of facilities for produc- 
ing evaporated milk and similar dairy 
goods in order to enable the dairy in- 
dustry to provide an adequate supply of 
its products in spite of reduced feed 
supplies, and the available facilities for 
canning and preserving vegetables and 
other foods for possible future use in 
emergency regions. 


Money Spent for Cattle. 

_ Cattle already purchased by the Ag- 
ricultural Adjustment Administration 
to the close of business on July 23 total 
1,363,332 head, while condemnations in 
the same period amounted to 139,244 
head. These purchases were made in 
Minnesota, North Dakota, South Da- 
kota, Wisconsin, Arizona, Oklahoma, 
Nevada, Texas, Wyoming, Montana, 
New Mexico, Nebraska, Colorado, Utah, 
Idaho, Oregon, and Kansas. Actual 
shipments of purchased cattle under 
Federal Surplus Relief Corporation 
auspices, amounted to only 574,095 head 
up to 4 p.m., Saturday, July 21. 

Total payments which had been cer- 
tified to the close of business on July 
21 amounted to $6,899,189, of which 
benefit payments were $2,459,242 and 
purchase payments totaled $4,439,947. 
These payments do not cover all cattle 
purchased up to that date, however. 
Usually there is a spread of several 
days between the date of purchase and 
the date of payment, due to the re- 
quirements of accounting procedure. 


i 
QUARTER BILLION TO FARMERS. 


Rental and benefit payments to pro- 
ducers cooperating in production-ad- 
justment programs of the Agricultural 
Adjustment Administration totaled 
$228,633,676.41, up to June 30, it was 
announced this week. Of this cumula- 
tive amount, cotton producers in 18 
states had been paid $1389,525,359.58; 
wheat growers in 87 states had been 
paid $68,965,433.17; tobacco growers in 
23 states had received $12,861,632.35, 
and corn-hog producers in 15 states had 
been paid $7,281,251.31. 

Rental and benefit payments during 
June totaled $28,025,277.62 of which 
$18,868,831.20 represented payments to 
cotton growers, $592,007.00 to wheat 


growers, $3,338,421.66 to tobacco pro- 
ducers, and $5,226,017.76 represented 
payments to corn-hog producers. 

The AAA is now in the process of 
paying approximately $30,000,000 in 
second payments for adjustments in the 
1934 wheat crop, $50,000,000. as the 
first instalment for adjusting 1934 
cotton production, $25,000,000 in first 
payments to producers adjusting 1934 
tobacco production, and $130,000,000 as 
the first instalment for adjusting 1934 
corn and hog production. 


—ae 
DROUGHT AID FOR SHEEP. 


Plans for governmental assistance to 
sheep growers in the drought area were 
discussed at a meeting of sheep men 
and federal agricultural officials at Salt 
Lake City, Utah, July 25 and 26. Dr. 
E. . Sheets, director of the AAA 
Drought Relief Service, and delegates 
from the western sheep states were 
called to the Salt Lake City conference, 
which likewise was attended by repre- 
sentatives of organizations interested 
in the industry and by Harry Petrie, 
chief of the cattle and sheep section 
of the AAA, and Dr. W. C. Coffey, of 
the University of Minnesota drought 
relief director for the Northwest states. 


——ia 
LESS LARD FROM DANUBE. 


Less lard will be shipped from the 
Danube basin regions during the com- 
ing six months, according to the Yugo- 
slavia office of the foreign agricultural 
service of the United States. This is 
owing to the fact that a smaller num- 
ber of hogs were placed on feed during 
May and June. In recent months the 
bulk of this lard has come from Hun- 
gary and has amounted to about 
880,000 Ibs. monthly, as the result of 
a trade agreement with Germany. Re- 
duced outlets elsewhere, together with 
advancing cost of feedstuffs, have re- 
sulted in curtailed fattening opera- 
tions, it is reported. Last year such 
operations were unusually extensive. 


te 


BUTTER BIDS INVITED. 


Bids to supply 1,000,000 Ibs. of fresh 
or storage butter in one-pound pack- 
ages for distribution to the needy have 
been invited by the Federal Surplus Re- 
lief Corporation, to be — July 30. 
The grade of butter will be 92, 91 or 90 
score. The product will be purchased 
in the New York and Chicago markets 
at prices based on the weekly average 
quotation at the time of purchase. The 
butter is to be of light to medium salt 
and it must not contain less than 80 
per cent by weight of milk fat, all tol- 
erances having been allowed. Each roll 
or print will be wrapped. in genuine 
30-Ib. base parchment paper and packed 
30 pieces to a box. 

——i 


AUSTRALIAN EXPORT PORK. 


Export hog slaughter in Australia 
for the period July 1, 1933 to April 30, 
1934 totaled 94,985 head, approximately 
the same as that of the like period 
a year earlier. During April, slaugh- 
ter of pigs for export totaled 13,735 
head against 11,486 in April, 1933. 
Stocks of frozen pork on hand for ex- 
port on April 80 included 5,586 hog 
carcasses, 69 sides, 1,596 lbs. in pieces 
and 25,264 lbs. of legs, 
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GERMANY REGULATES MARKETS. 


All the important German livestock 
markets have been placed under con- 
trol of the ministry of foodstuffs and 
agriculture, according to the American 
consul at Hamburg. The decree be- 
comes generally effective August 1 
next. As in the control of the dairy 
industry, the country is divided into 
14 districts, within which are set u 
control bodies of which all livestoc 
marketing organizations are members. 
A central control office is located in 
Berlin. Market unions in each of the 
33 cities having important livestock 
markets include as their members all 
buyers and sellers of livestock using 
the local market. Local unions are 
represented by one member each in the 
district union. The published intentions 
of the new organization are to so regu- 
late supplies of livestock as to avoid 
shortages and gluts, to do away with 
speculation, to reduce handling charges, 
and to see that producers get a fair 
price, while keeping prices to consumers 
at a reasonable fovel 


rn a 
GERMANY CONTROLS GRAIN. 


Complete control of the sale, handling 
and processing of grain and grain prod- 
ucts in Germany was taken over by the 
German government on July 16, accord- 
ing to a cable from Assistant Agricul- 
tural Attache W. F. Christy at Berlin. 

The Ministry of Agriculture was au- 

. thorized in a law dated June 27, 1934, 
to exercise a monopoly over the market- 
ing and processing of grain and grain 
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products, such as already exists for cer- 
tain other agricultural products. 

The purpose of the new law is to 
maintain farmers’ income—threatened 
this year by reduced wheat and rye 
crops and a feed grain shortage—with- 
out at the same time endangering the 
interests of consumers. This is to be 
accomplished mainly by a system of 
fixed prices for bread and feed grains 
and by compulsory deliveries. 


a 


PACKERS’ CONVENTION PLANS. 
(Continued from page 19.) 


Space for exhibits will be provided in 
the Tower and French Rooms on the 
main floor of the Drake Hotel. These 
rooms adjoin the Ball Room, in which 
the convention sessions will be held. 

Installation of Exhibits. 

Exhibits will be limited to machinery 
and mechanical aids and supplies used 
in the meat packing industry. 

Booths, with signs giving the name 
and address of the exhibitor, must be 
obtained from the Institute of Ameri- 
can Meat Packers, 59 East Van Buren 
st., Chicago, at a cost of $10.00 for each 
booth and sign. If desired, the Drake 
Hotel can furnish furniture, rugs and 
other booth equipment. Direct elec- 
trical current, 110 volts, will be avail- 
able. Connections will be made with- 
out charge. Should 220 volts be re- 
quired, a nominal charge will be made 
for running necessary cables. 

All exhibits must be in place by 8 
a. m., Friday, October 12. The exhibit 
space will be open to all exhibitors on 


A single M & M Hog meets 
all grinding requirements of 
rendering plants. Takes fate, 
bones, carcasses, viscera, etc. 
everything to uni- 


MITTS & MERRILL 
y Since 1854 | 
1001-51 8S. Water St., Saginaw, Mich. 


Grinding 
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Crachlings, Bones, 
Dried blood, Tanhage. 
and other By-Products 





Pays Mo PC... the Stedman Way 


qunere 2-Stace Hammer 
\J Mills reduce cracklings, ex- 
peller cake, bone, meat scrap, 
dried blood, etc., to any fineness 
desired—in one operation—by the 
2-Stace method of grinding. Nine 
sizes—requiring 5 to 100 HLP,— 
capacities 500 to 20,000 pounds 
per hour. Write for catalog 303. 
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* . 


and after 9 a.m., Wednesday, October 
10, for the installation of exhibits. 


Hours of Exhibition. 
The exhibits will be open to the 
public as follows: 
Friday, Oct. 12, 8 to 10 a. m. and 5 to 
10 p. m. 


Saturday, Oct. 13, 8 to 10 a. m. and 
12:30 to 10 p. m. 


Sunday, Oct. 14, 10 a. m. to 6 p. m. 

Monday, Oct. 15, 8 to 10 a. m. and 
5 to 10 p. m. 

Tuesday, Oct. 16, 8 to 10 a. m. and 
5 to 6 p. m. 

At all other hours the exhibition will 
be closed. 


Applications for Space. 


Applications for space from members 
and associate members will be filled in 
the order received. In order to assure 
space to members and associate mem- 
bers, requests for space from non- 
members will not be filled until after 
September 12. Any space available 
then may be reserved by non-members 
at a charge of $100 for space and $10 
for booth and sign. Requests for space 
reservations should be sent to the Insti- 
tute, 59 East Van Buren Street, Chi- 
cago, marked for the attention of Mr. 
H. L. Osman. As far as possible, space 
requested will be reserved. 


The Institute will make no charge to 
members and associate members for 
floor space occupied by one booth. 
Space for one booth will be furnished 
gratis. Any additional space required 
will be charged for at same rates 48 
apply to non-member exhibitors. 
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Tallow and Grease Markets 


TALLOW —tThe situation in the tal- 
low market in the East continues one 
of strength. Prices held the full ad- 
vances of the previous week, which 
were the highs of the move and the 
pest levels of the year. There was scat- 
tered trading in extra at New York at 
4%c f.o.b. but no volume. Smallness of 
the trade was not due to lack of con- 
sumer interest, but was the result of 
light offerings and a disposition on the 
part of producers to hold for better 
levels. 

Consumers were interested at the 
4iec f.o.b. level. The drought losses to 
cattle in the West and Northwest un- 
doubtedly aided the situation somewhat, 
but in the main firmness was the re- 
sult of producers being well sold out. 
There were indications that consumers 
were in need of further supplies for 
comparatively nearby needs and to re- 
plenish stocks. 


At New York, special was quoted at 
35%c; extra, 4%c f.o.b.; edible, 454@ 
4%c f.o.b. 

At Chicago, the market was rather 
quiet but firm, with offerings, both 
prompt and later delivery, scarce. Fair 
inquiries were reported in the market 
for nearby shipment. At Chicago, edi- 
ble was quoted at 4%c; fancy, 4%c; 
prime packer, 4%c; No. 1, 3% @4c; No. 
2, 3tec. 

At the London auction this week, 8438 
casks were offered and 219 casks sold, 
with prices irregular and 2s 6d lower 
to 6d higher than the previous sales. 
Mutton was quoted at 20s 6d@2I1s 6d; 
beef, 17s 6d@19s 6d; mixed, 16s@ 
17s 6d. At Liverpool, Argentine beef 
tallow, July-August, was unchanged at 
17s 6d. Australian good mixed at Liv- 
erpool, July-August, was unchanged at 
17s 9d. 

STEARINE—Market at New York 
was rather quiet but firm, with interest 
routine. Oleo was quoted at 7c. At 
Chicago, the market was moderately 
active but firm. Oleo was quoted at 
5% @6c. 

OLEO OIL—Position of the market 
was firm, with offerings well held and 
demand fair. Trading was routine. At 
New York, extra was quoted at 6%@ 
Te; prime, 64%c; lower grades, 5%c. At 
Chicago, the situation was firm, with 
offerings steadily held and demand fair. 
Extra was quoted at 6%c. 








See page 38 for later markets. 








LARD OIL—Market was routine at 
New York and unchanged. No. 1 was 
quoted at 6%4c; No. 2, 6c; extra, 7c; 
extra No. 1, 6%c; prime, 944c; winter 
Strained, 7-4c. 

NEATSFOOT OIL—Interest in this 
quarter was also routine, and the mar- 
ket was quiet and unchanged. Cold 
test at New York was quoted at 1614c; 
pure, 12%c; extra, 7c; No. 1, 6%ec. 

GREASES—Situation in the grease 
Markets at New York was distinctly 
strong the past week. Offerings were 
moderate and held for better levels in 
the main, while consumers were in the 


Week ending July 28, 1934 
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market for supplies. There were indi- 
cations that a fair business had passed, 
but there was a tendency to keep trade 
under cover. Strength in tallow, the 
unfavorable weather conditions for feed 
grains, and consumer demand for 
greases served to give the market a lift 
to new high levels for the move and for 
the present year. 

At New York, yellow and house were 
quoted at 3% @3%c f.0.b.; A white, 4@ 
4%c; B white, 3%@4c; choice white, 
4%c nominal. 

At Chicago, greases were rather 
quiet due largely to scarcity of offer- 
ings for nearby and future shipment. 
Inquiries on nearby stuff were fair in 
volume, and the tone of the market 
was very firm. At Chicago, brown was 
quoted at 3%@3%c; yellow, 3%@ 
356c; B white, 3%c; A white, 4c; choice 
white, all hog, 4%c. 


fo 


By-Products Markets 


Chicago, July 26, 1934. 
Blood. 


No change in this market compared 
with last week. 


Unit 
Ammonis. 
GremMRE .cccccccecsccccccccccccccescces $2.25@ 2.35 
UmgToand 2 gece sccccccccccccecccccce 2.15@ 2.25 


Digester Feed Tankage Materials. 


Trading slow. Last trading on basis 
of $1.65 & 10c. 
Unit Ammonia. 


Unground, 10 to 12% ammonia. .$1.65@1.75 & 10c 
Unground, 8 to 10% ammonia.... meer vr 9 & 10c 
Liquid stick .....cccccccccccsece 1.75 


Dry Rendered Tankage. 
Market continues about unchanged. 
Trading quiet. 


Hard pressed and exp. unground per 
x Cage eaenee cues eee Oe 
prsd. rk, ac. quality, 
“4 ec @25.00 


@20.00 


Seem meee ee eee eweseeeeeeeseeeeee 


Packinghouse Feeds. 


Trading continues slow. Prices steady 
with last week. 


Digester tankage meat meal........ 
Meat and bone scraps, 
Steam bone meal, 


Fertilizer Materials. 


Ground fertilizer tankage offered at 
$1.90 & 10c. 
High grd. tankage, ground, 10@12% 


Gs. 0.0606 06sedcendeseceosocenceseoes $1.90 & 10c 
Bone tankage, ungrd., low gd. per 

CBM ccccccccccccccccecceccecccoseee 14.00 
TROGE GORE ccccccectcesesecececoesos 2.00 


Bone Meals (Fertilizer Grades.) 
Market rather dull. Prices a little 


lower. 
Steam, ground, 3 & 50.............. $16.00@17.00 
Steam, unground, 3 & 50............ 13.00@14.00 


Horns, Bones and Hoofs. 
Little change; prices largely nominal. 


Horns, according to @ade TTTITTT Te. $60.00@90.00 
Mia. chin DEMOS... ccccccepcccoccccce 55.00@85.00 
GROSS cscs ccesvetvcnccnvesese 22.00@ 27.50 
SGM BENE - vcccscccccasidecameseetes 13.00@14.00 

(Note—Foregoing ices are for mixed carloads 


of unassorted materials indicated above.) 
Gelatine and Glue Stocks. 


Jaws, skulls and knuckles are nom- 
inally $20.00@21.00. 


Per ton. 
EE snes bs30s00 ec dhe atameteen @ 9.00 
tt BE scssvesschskeneeeneeeeas @12.00 
NS IE @12.00 
TY DOU co nciarececeeteesebensesen 16.00@17.% 
Cattle jaws, skulls and knuckles.... 20.00@21.00 
Hide trimmings (new style)........ @ 6.00 
Hide trimmings (old style)......... @ 8.00 
Pig skin scraps and trim, per Ib.... 3%@4%c 
Animal Hair. 


Hair market dull and steady with last 
week. 


Summer coi] and field dried........... %*@ Be 
WENter: GO GHIOE. 3 oc sceccvcestecceces 1c 
Processed, black, winter, per Ib....... 6 3 6%c 
y, winter, per Ib...... 5 tro 

ch* 1 @l%e 


Processed, 
Cattle switches, ea 
*According to count. 
e—?e— 


WOOL MARKET SLOW. 


Sales continue very slow in the 
Boston wool market, but manufactur- 
ers are making inquiries. Offers to 
make particular purchases for average 
12-month Texas of good combing, fine 
territory wools around 70c, scoured 
basis, delivered east, are reported to 
oars found only a few odd lots at that 
evel. 


- Wools were quoted during the week 
as follows: 


Domestic Fleeces, grease basis— 
Ohio & Penn., fine clothing............ 26 — 27 
Ohio & Penn., fine delaine.......,..... 30 — 
Ohio & Penn., %4-blood combing........ 30 — 32 
Ohio & Penn., %4-blood clothing. ....... 27 
Ohio & Penn., % combing............. 32 
Ohio & Penn., ESS eee 31 
Ohio & Penn., GE s oniveek ovcdes 29 
BE, Th Se woe cbeebeccceseuseses 27 


Territory, clean basis— 
ee ee 82 — 
Fine, fine French, combing............ 80 — 
Fine, fine medium, clothing............ 80 — 
%-blood, staple 
%-blood, staple 
%4-blood, staple 
ae 








EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York, July 25, 1934. 
Tankage was a little easier in price 
the past week due to lack of buying 
demand. Buyers seem to look for low- 
er prices. Blood was inactive and dull. 
Some trading in sulphate of ammonia 
was reported at prices slightly under 
those quoted by the leading producers. 
Fish scrap dropped 25c per unit in 
price due to the increased catch of fish. 
Seattered sales of-cracklings were 
reported at around 40c and additional 
material was offered at that price. 


— fe 


FERTILIZER CHIEF IN EUROPE. 

Charles J. Brand, executive secretary 
of the National Fertilizer Association, 
sailed on July 21 for a brief vacation 
and business trip in Europe. Mr. Brand 
will visit in Rome and at other points 
in Italy and will spend the remainder 
of his time getting up-to-date informa- 
tion on the plant food situation in Ger- 
many and England. 

ce eee 


LARD AND GREASE EXPORTS. 

Exports of lard from New York City, 
July 1, 1934, to July 25, 1934, totaled 
3,958,259 Ibs.; tallow, none; greases, 
none; stearine, 150,000 Ibs. 
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TO PROMOTE FATS AND OILS. 


Organizations representing producers 
and processors of fats and oils have 
joined together in the formation of the 
Institute of American Fats and Oils, to 
begin operations in Washington, D. C., 


on August 1. C. O. Moser, vice presi- 
dent of the American Cotton Cooper- 
ative Association, will become president 
and directing head of the new organiza- 
tion. 

Included in the membership are farm 
organizations representing producers of 
fats and oils, the Ameriacn National 
Livestock Association, the Institute of 
American Meat Packers, the Institute 
of Margarine Manufacturers, the Insti- 
tute of Cottonseed Oil Foods, the Amer- 
ican Cotton Cooperative Association, the 
National Peanut Growers Association 
and the National Soybean Association. 


Purposes of the instithte were de- 
scribed by President Moser as _ the 
bringing about of “state and national 
policies that will give preferential con- 
sideration to the producers of home 
grown fats and oils and to stimulate 
increased consumption of these prod- 
ucts. The vast accumulation of sur- 
pluses of cotton oil and animal fats 
approximating a billion pounds each, 
or about three times the normal carry- 
over, is largely responsible for the low 
prices of cottonseed and to a lesser 
degree the low prices of hogs and cat- 
tle. The producers of these products 
have for several months discussed the 
advisability of carrying on a national 
campaign against the importation of 
foreign vegetable and marine oils and 
to increase the per capita consumption 
of domestic fats and oils, which is only 
slightly in excess of 50 per cent of the 
per capita consumption in a number of 
other important countries.” 


fe 


CRUSHERS RALLY FOR DEFENSE. 


Dues of crude cotton oil mills hold- 
ing membership in the National Cot- 
tonseed Products Association have been 
increased to 3c per ton on all seed 
crushed, effective July 1, 1934. This 
increase, it is explained by president 
T. H. Gregory in a letter to members, 
is to defray expenses of preparing and 
filing an answer to a complaint recently 
filed against the industry by the Fed- 
eral Trade Commission. The complaint 
is based on an investigation which 
began almost five years ago and finished 
two years ago. 

“It is the earnest hope of the board 
of directors of the association,” the 
letter states, “that an early and satis- 
factory disposition of the case can be 
had, and that the cost will be moderate 
enough to make it possible to lower 
dues later in the season.” 


he 


GEORGIA CRUSHERS ELECT. 

E. D. Black, Macon, was elected 
president of the Cottonseed Crushers 
Association of Georgia at the annual 
convention of the organization held at 
Savannah Beach recently. George 
Thompson of Winsor was made vice 
president. The new board of directors, 
of which the president and vice presi- 
dent are ex-officio members, is as fol- 
lows: Harry Hodgson, Athens, chair- 
man; T. E. Allen, Savannah; A. L. 
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Murphy, D. M. Berry, P. R. Lamar, J. O. 
Wilson, P. D. McCarley, Atlanta; Ed 
Stevens, Dawson; A. J. McGuire, Au- 
gusta; Elkin G. Taylor, Moultrie; D. C. 
Strother, Ft. Valley; H. E. McMath, 
Americus. 

At a subsequent meeting, the new 
board of directors re-elected W. M. 
Hutchinson secretary-treasurer, and 
Miss Louise Maddan assistant, until 
such a time as the adoption of the code 
may make other arrangements neces- 


sary. 
— 


OKLAHOMA CRUSHERS MEET. 


At the annual convention of the 
Oklahoma Cottonseed Crushers Associ- 
ation, held in Sulphur, Okla., recently, 
officers were elected as follows: Presi- 
dent, J. C. Brown, Muskogee; vice presi- 
dent, Horace Hayden, jr.; and secre- 


tary, J. H. Johnston, both of Oklahoma 
City; directors: . Wootten, sr., 
Chickasha; P. A. Norris, Ada; J. D. 
Garnett, Elk City; A. E. King and Earl 
Shotwell, Oklahoma City. 


eis 


MARGARINE TONNAGE TAXED. 


Oleomargarine on which tax was paid 
during June, as indicated by the month- 
ly sale of internal revenue stamps, was 
as follows: 

June, 1934. June, 1933. 
Lbs. Lbs. 


Oleomargarine, colored ..... 88,308 42,606 
Oleomargarine, uncolored ...13,831,460 15,535,872 




















POPULAR BROKER DIES. 


Universal grief throughout the cot- 
tonseed products industry followed 
news of the death in New Orleans 
recently of E. P. Chivers, one of the 
best-known and most@#highly-esteemed 
men in the trade, e had been con- 
nected with the industry in many 
capacities since 1906, first with the 
Southern Cotton Oil Co, in New Or- 
leans, then in New York with Aspe- 
gren & Co., and later as a cottonseed 
broker on his own account, both at 
New York and New Orleans. 





SOUTHERN MARKETS 


New Orleans 
(Special Wire to The National Provisioner.) 


New Orleans, La., July 26, 1934— 
Cotton oil futures went slightly lower 
with cotton and hogs. Crude was s 
at 5c lb. for Valley; 4%c Ib. for Texas, 
Bleachable was firm at 5%c Ib. looge 
New Orleans with good demand holders 
asking %@vt4c lb. higher. The trade 
is waiting for August 8 crop report 
— large and aggressive commit. 
ments. 


Memphis 
(Special Wire to The National Provisioner.) 


Memphis, Tenn., July 26, 1934. — 
Crude cottonseed oil 5c lb.; forty-one 
per cent protein cottonseed meal, 
$28.25; loose cottonseed hulls, $9.00, 


Dallas 
(Special Wire to The National Provisioner, ) 


Dallas, Tex., July 26, 1934. — Prime 
cottonseed oil, 4%c lb.; forty-three per 
cent meal, $33.00; hulls, $11.00. 


—— 


MEMPHIS PRODUCTS MARKETS, 
(Special Report to The National Provisioner.) 
Memphis, Tenn., July 25, 1934. 

Cottonseed meal continued in its up- 
ward swing and registered new highs in 
all months. Reports of heavy buying 
overnight at advanced prices, with addi- 
tional sales during the morning at high- 
er prices, together with better outside 
markets, contributed to meal’s strength. 
December traded early in quantity at 
$30.00 with $30.15 bid at the close and 
bids of $28.75 for August at the close 
were unfilled. Trading was well scat- 
tered over the list, with a good invest- 
ment interest in evidence. The close was 
firm at advances of 25@50c. 

Cottonseed was higher. However, 
trading interest was chiefly confined to 
meal, with offerings only nominal. The 
market closed 25@50c higher. 


=e 


TAX KILLS MARGARINE SALES. 


What is reported to have been the 
first sale of oleomargarine stamps in 
Idaho in two years was made recently 
to a stamp collector. A tax of 5c per 
pound was fixed on this product by the 
1931 legislature and this, coupled with 
lower prices for butter, resulted in such 
limited sales that no dealers have taken 
out licenses to handle oleomargarine in 
nearly two years. The last sale of 
stamps in the state was in July, 1932. 


ee 


OLEOMARGARINE TAXES. 
Taxes paid on oleomargarine during 
June, 1934, compared with the same 
month a year ago are reported by the 
U. S. Bureau of Internal Revenue as 


follows: 
June, 1934. June, 1933. 


Oleomargarine, excise taxes.$ 38,419.05 $ 43,175.28 
Oleomargarine, special taxes 154,482.58 147,585.51 


eC cccecoscsececscsce $192,901.63 $190,760.79 
fe 


HULL OIL MARKETS. 
Hull, England, July 25, 1934.—(By 
Cable.) —Refined cottonseed oil, 14s 3d; 
Egyptian crude cottonseed oil, 12s. 


Total 
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Vegetable Oil Markets 


Trade Fairly Active—Market Steady— 
—Western Drought Partially Re- 
lieved—Cotton and Corn Outlook Still 
a Factor—Cash Trade Fair—Crude 
Quiet and Steady—Sentiment Bullish 
for Long Pull. 


Operations in cottonseed oil futures 
the past week continued on a fairly 
good scale, but a hesitant tone de- 
veloped about mid-week. Prices, after 
bulging to new highs for the season, 
reacted moderately from the best levels 
following rains in Texas, which were 
padly needed. However, the drought in 
Texas was not completely broken, and 
crop advices from the western belt were 
largely of an unsatisfactory nature. Un- 
usual heat and drought in the Corn 
Belt caused serious damage to corn and 
in some sections played havoc with live- 
stock. Cattle were reported dying by 
thousands from thirst and lack of pas- 
turage. Conditions generally served to 
keep down pressure on cottonseed oil, 
but a strike at the Chicago stockyards 
was a little unsettling in lard, and re- 
flected back into cotton oil to a mod- 
erate extent. 


While some in the trade are of the 
opinion that Texas can still make a 
good cotton crop, there were others who 
were satisfied that Texas would do well 
to produce 3,000,000 bales, compared 
with 4,450,000 bales last year. At the 
same time, semi-official reports from 
Oklahoma indicated a probable maxi- 
mum for that state of 700,000 bales, 
considerably less than the previous 
year. 

Crop Damage Helps Prices. 

Serious damage to corn was reported 
from the West and Southwest. Maxi- 
mum temperatures there were 100 to 
110 degrees. It was intimated that one 
of the prominent crop experts placed 
the probable corn outturn at 1,700,000,- 
000 bu., compared with the Government 
July 1 estimate of 2,113,000,000 bu. Last 
year’s corn crop was 330,000,000 bu. 

The seriousness of the corn situation 
is emphasized by the shortages in the 
oat and barley crops. Without decided 
improvement in the corn outlook the 
balance of the season, excessively high 
feeding costs appear certain. 

With such a situation confronting the 
trade, there was no desire to press the 
market on the setbacks. Scattered profit 
taking and some pit selling materialized 
when cotton turned softer following the 
rains, but lack of evidence of sufficient 
moisture in the western belt again 
steadied the price structure. 

There was some further switching of 
the nearbys to futures. On the breaks 
the market appeared to run into sup- 
porting orders and what some termed 
Investment buying for the long pull. 


Cash Oil Trade Fair. 
Cash oil trade continued on a fairly 
good scale. Crude markets were quiet 
and about steady. Southeast and Valley 


Week ending July 28, 1934 


WEEKLY REVIEW 


were quoted at 5@5%c; Texas, 4% @5c. 

Those who study the edible fat situa- 
tion day in and day out are impressed 
mainly with the outlook for a decidedly 
stronger statistical position later on. 
They persistently point to the lighter 
hog crop, the prospective comparative 
moderate cotton crop, and the drastic 
grain losses, the latter forcing consid- 
erable livestock on the market. 

The weather report said the week 
was moderately warm in the southern 
and abnormally hot in the northern 
portions of the cotton belt. Scattered 
showers were rather general in the 
eastern half, but in the west moisture 
was confined largely to relatively small 
areas in Texas. In general the crop 
made satisfactory progress east of the 
Mississippi River, but in most of the 
west unfavorable dryness continues. 

COCOANUT OIL—Market was dull 
and featureless, with little or no change 
and very limited interest. At New 
York, shipment oil was quoted at 2%c. 
Spot prices New York were purely 
nominal. 

CORN OIL — Sellers were firm at 
5%c. Buyers were showing some in- 
terest and attempting to shade the 
market %c. 

PALM OIL — African oils at New 
York continued nominal in the absence 
of fresh offerings. Sumatra oil was 
quoted at 2%c. : Trading was at a 
standstill. 

SOYA BEAN OIL — Shipment oil 
through September was quoted at New 
York at 5.5¢ and later delivery at 5.4c. 
There was no evidence of any activity 
in the market. 

PALM KERNEL OIL—tThe situation 
was purely nominal. Bulk in bond at 
New York was quoted at 2%@2%c. 

OLIVE OIL FOOTS — Market was 
dull but steady at New York and quot- 
=r unchanged; tanks, 6%c; drums, 

4,C. 

ieee OIL—Market nomi- 
nal. 


SESAME OIL—Market nominal. 

PEANUT OIL—Tone was firm, with 
sellers asking 5%c f.o.b. southern mills. 
Available supplies were reported light. 
Demand was limited. 

COTTONSEED OIL — Spot oil at 
New York was steadily held, with offer- 
ings light. The market, in the main, 
followed futures. The crude markets 
were quotably slightly below recent 
levels but were firm and quiet; South- 
east and Valley, 5@5%c; Texas, 4% 
@5c. 

Market quotations at New York: 


Friday, July 20, 1934. 


—Range— —Closing— 

Sales. High. Low. Bid. Asked. 

DRED? cadua-ch. stare 3) Wala ae 600 a Bid 
BRIA. ons. xccginisane ee 600 a 610 
Sept. 86 620 618 610a 613 
a 616 615 615 a 617 
ORS. owes alien Niece 618 a 630 
Dec. 10 639 6385 635 a trad 
SES cosine 107 650 640 642 a 643 
“psc Sacaraaaaer eel 645 a 655 


Sales, including switches, 210 con- 
tracts. Southeast crude, 5%c bid. 


Saturday, July 21, 1934. 


WOME Scicks Seikie Gate fone 600 a Bid 
MR cus ceed Vents Sens 600 a Bid 
Sept 2 615 615 615 a 618 
bh ahs cise... saesduestan, aie 619 a 622 
TN. Sos d Joebade teens 624 a 634 
ae 4 640 640 6389 a 642 
ee 4 645 645 645 a trad 
BW sosind ween hewe, wees 646 a 650 
Sales, including switches, 10 con- 
tracts. Southeast crude, 5%c bid. 
Monday, July 23, 1934. 
July 2 625 625 600 a Bid 
Be. 65 1 605 605 601 a Bid 
Sept. 6 610 604 600 a 605 
MM ds: sare. seveelee. ena eaters 606 a 617 
ERA ae a 610 a 622 
ee 15 632 625 627 a trad 
We Ses o<c 1 633 6383 630 a 635 
WI rico isi es nisials. esters vice 632 a 642 


Sales, including switches, 25 con- 
tracts. Southeast crude, 54c nom. 


Tuesday, July 24, 1934. 


SRN s:5%5 eaters loeare ee 595 a Bid 
PREC cisieis. <sialed Watraiet 595 a Bid 
Sept. 22 600 597 598 a 601 
., ae 7 605 602 603 a 606 
ME Since Swik-Geeseeee 608 a 618 
WRG eaiies, nee eee eee 623 a 626 
DI eitears ' 12 6380 627 630 a: 632 
ee 
Sales, including switches, 41 con- 
tracts. Southeast crude, 5%c nom. 


Wednesday, July 24, 1934. 


eee ern re ene 585 a Bid 
, ae 1 595 595 596 a Bid 
Sept 8 605 600 605 a trad 
Ore 1 608 608 610 a 614 
Nov. 1 622 622 622 a trad 
MR: dats 5am Sere, eee eae 626 a 630 
\ ee 4 632 6382 6382 a 635 
ROG Ni can tates wane 634 a 663 


Sales, including switches, 15 con- 
tracts. Southeast crude, 5@5%c. 


Thursday, July 26, 1934. 
ea 


601 600 595 a 599 
eee 601 595 595 a 598 
ES So oes aes 606 599 599 a 601 
WOES sdrwad Keats 618 618 617 a 620 
pS ae ee 630 624 625 a 624 








See page 88 for later markets. 








GERMAN OILSEED PRICES. 


Minimum price guarantees to German 
farmers raising oilseeds will be con- 
tinued another year by the German 
government as a part of its program 
for the stimulation of domestic produc- 
tion of oils and fats. Flaxseed price 
minimum is 24.00 marks per 100 kilo- 
grams ($4.17 per 100 lbs.) compared 
with 30.00 marks per 100 kilograms 
($4.60 per 100 lbs. last year). For 
rapeseed the guaranteed minimum will 
be the same as last year, 30.00 marks 
per 100 kilograms, which would be 
$5.21 per 100 Ibs. at current rates of 
exchange. German oil mills are author- 
ized to pay these minimum prices to 
farmers, the government making up any 
excess over the regular market price. 
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Week’s Closing Markets 





FRIDAY’S CLOSINGS 
Provisions. 

Hog products were moderately active 
and irregular the latter part of the 
week due to continuance of Chicago 
stock yard strike, uncertainty over 
European political conditions and irreg- 
ular grain and stock markets. Liquida- 


tion and scattered selling were ab- 
sorbed by commission houses. 


Cottonseed Oil. 


Cotton oil eased further due to rains 
in parts of Texas and weaker commod- 
ity markets. The tropical storm failed 
to completely break the drought in the 
West. Reports of deterioration contin- 
ue to come from Texas; crude, South- 
east and Valley, 5%c lb.; Texas new 
crop, 4% @5c lb. 

Quotations on bleachable cottonseed 
oil at New York Friday noon were: 
Aug., $5.95b; Sept., $5.95@5.96; Oct., 


$5.98@6.00; Nov., $6.02@6.16; Dec., 
$6.19@6.20; Jan., $6.23@6.25; Feb., 
$6.25@6.35. 
Tallow. 
Tallow, extra, 4%c Ib. f.o.b. 
Stearine. 


Stearine, 6%c Ib. plants. 
Friday’s Lard Market. 


New York, July 27, 1934. — Lard, 
prime western, $4.80@4.90; middle 
western, $4.65@4.75; city, 444@45c; 
refined Continent, 4% @5c; South Amer- 
ican, 54c; Brazil kegs, 54 @5%c; com- 
pound, car lots, 8c. 

i 


BRITISH PROVISION MARKETS. 
(Special Cable to The National Provisioner.) 
Liverpool, July 27, 1934. 
General provision market dull but 
with signs of improvement. Hams are 
improving; lard is fair. 
Friday’s prices were as follows: 
Hams, American cut, 96s; hams, long 


cut, 95s; Liverpool shoulders, square, 
none; picnics, none; short backs; un- 
quoted; bellies, English, 69s; Wilt- 
shires, unquoted; Cumberlands, ex- 
hausted; Canadian Wiltshires, 75s; Ca- 
nadian Cumberlands, 68s. Spot lard 
was quoted at 25s 3d. 


ep 


LIVERPOOL PROVISION MARKETS. 

Arrivals of Continental bacon in the 
United Kingdom for the week ended 
July 11, 1934, totaled 53,960 bales 
against 53,876 bales the previous week 


and 71,467 bales a year earlier. Prices 
of first quality product at Liverpool, 
July 11, with comparisons are as fol- 
lows: 


Julyll, July4, July12, 

1934. 1934. 1933. 
American green bellies...... $16.53 $16.57 $12.50 
Danish green sides ........ 19.57 19.23 15.89 
Canadian green sides ...... 17.48 17.08 11.79 
American short green 21.93 21.11 17.00 
American refined lard ...... 5.75 5.73 9.13 


— 
Watch “Wanted” page for bargains. 
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LARD AND MEAT EXPORTS. 

Exports of lard, bacon and hams 
through the port of New York during 
the first four days of the current week 
totaled 1,300,088 lbs. of lard and 
592,580 lbs. of meat. 


Lard exports from the United States 
for the full week ended July 21 totaled 
1,378,537 lbs. against 8,267,323 Ibs. for 
the same period in 1933. For the 
packer year to date, exports of lard 
ha~~ totaled 295,284,379 lbs. against 


The Trading 
Authority 


Market prices based on 
actual transactions, and un- 
biased reports on the condi- 
tion of the markets, are 
given each day by THE NaA- 
TIONAL PROVISIONER’S 
—* MARKET SERV- 











Market prices and trans- 
actions on provisions, lard, 
sausage meats, tallows, 
greases, etc., at Chicago are 
given, together with Board 
of Trade prices, hog market 
| information, etc. Export 
markets also are covered. 


| This service has become 
the recognized trading au- 
thority and is used by pack- 
ers, wholesalers, brokers and | 
others as a basis for their 
prices, for settling claims, 
pricing inventories, etc. 
THE DAILY MARKET 
SERVICE is mailed at the 
close of trading each day, 
and new subscribers are 
furnished with a handsome 
leather binder for filing the 
reports for record and com- | 
parative purposes. Tele- 
graphic service (messages 
collect) is also available to 
subscribers at all times. 


| If you want to keep posted 
| on the markets every day, 

fill out the coupon below and 
mail it. Subscription is at 
the rate of $1 per week, or 
$48 per year, payable in ad- 
vance: l 


The National Provisioner, 
Old Colony Bldg., Chicago. 
Please send me information about 
the DAILY MARKET SERVICE: 
ED .0006ee0neeeneuebscedgeeseees 


eerreeeeeene es DUBLO cece sessese 























341,328,631 lbs. in the 1932-33 period, 
Bacon and ham exports for the w 
ended July 21 totaled 1,635,250 Ibs, 
against 2,030,300 Ibs. a year earlier, 
For the year to date, exports of these 
products totaled 100,555,080 Ibs. against 
53,270,350 Ibs. from November 1, 1932 

to July 22, 1933. 


GERMAN HOGS AND LARD. 

Top hogs at Berlin were quoted at 
$13.48 per cwt. on July 11, compared 
with $11.38 a week earlier and $9.87 
at the same time last year. Lard in 
tierces at Hamburg was quoted at 


$12.79, compared with $12.77 a week 
earlier and $12.38 on July 12, 1933. 


eS 


AUSTRALIAN SHEEP SLAUGHTER, 

Australian sheep and lamb slaughter 
for export during the period July 1, 
1933 to April 30, 1934 totaled 1,491,031 
sheep and 4,266,604 lambs. This com- 
pares with a slaughter in 1932-33 for 
export of 1,554,764 sheep and 4,919,781 
lambs. The April slaughter of both 
sheep and lambs showed a marked in- 
crease over the same month of 1933, 


i 

ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports 
of beef this week up to July 27, 1934, 
show exports from that country were 
as follows: To the United Kingdom, 
4,398 quarters; to the Continent, 16,826. 
Exports the previous week were: To 
England, 129,920 quarters; to Conti- 
nent, 28,283. 


N. Y. HIDE FUTURE PRICES. 
Saturday, July 21, 1934—No session. 
Monday, July 23, 1934—Old Contracts 

—Close: Sept. 6.50b; Dec. 6.90b; Mar. 
7.00n; sales none. Closing 30@35 low- 
er. 

Standard—Close: Sept. 7.60n; Dee. 
7.95@8.00; Mar. 8.15 sale; June 8.44 
sale; sales 59 lots. Closing 10@20 
lower. 

Tuesday, July 24, 1934—Old Con- 
tracts—Close: Sept. 6.66@6.80; Dec. 
7.00b; Mar. 7.10n; sales 7 lots. Closing 
10@16 higher. 

Standard—Close: Sept. 7.55n; Dec. 
7.85@7.95; Mar. 8.06@8.10; June 8.31; 
sales 55 lots. Closing 5@13 lower. 

Wednesday, July 25, 1984—Old Con- 
tracts—Close: Sept. 6.30@6.45; Dec. 
6.40@6.60; Mar. 6.55n; sales 11 lots. 
Closing 36@60 lower. 

Standard—Close: Sept. 7.10n; Dec. 
7.50 sale; Mar. 7.65 sale; June 8.00 
sale; sales 76 lots. Closing 31@45 
lower. 

Thursday, July 26, 1934—Old Con- 
tracts—Close: Sept. 6.35b; Dec. 6.45b; 
Mar. 6.55n; sales 4 lots. Closing un- 
changed to 5 higher. 

Standard—Close: Sept. 7.10n; Dee. 
7.45n; Mar. 7.80b; June 8.00b; sales 97 
lots. Closing 5 lower to 15 higher. 

Friday, July 27, 1934—Old Contracts 
—Close: Sept. 6.20n; Dec. 6.35b; Mar. 
6.45n; sales 2 lots. Closing 10@15 
lower. 

Standard — Close: Sept. 6.75@6.90; 
Dec. 7.30n; Mar. 7.50 sale; June 7 
sale; sales 111 lots. Closing 15@35 
lower. 
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Hide and Skin Markets 


Chicago. 

PACKER HIDES—tTrading continues 
practically at a standstill in the packer 
hide market, awaiting some definite 
news of the plans for removing from 
the market for a time the bulk of the 
excess hides from Government slaugh- 
tered animals, both cattle and calves. 
Developments along that line are re- 
ported on page 18 of this issue. The 
proposed plan has now reached the 
point where the next step is to sell the 
idea to the tanning interests involved, 
since it requires their putting up be- 
tween one and two million dollars in 
order to obtain further financial assist- 
ance through Government agencies. 

The only feature to the market this 
week was the movement by three New 
York packers of their small production 
of July native steers at 9c, these run- 
ning well to heavy weights. There was 
also some further trading in calfskins 
at New York and that market appears 
to be fairly well established at that 
point. 

A sale of one lot of hides was re- 
ported in the Pacific Coast market to a 
local tanner, and some trading in a 
moderate way was reported in the South 
American market at slightly higher 
prices. 

The only trading reported at Chicago 
was the sale by one packer late this 
week of 650 June-July native bulls at 
5c, or a half-cent down from previous 
sale. 


Quotations are for the most part 
strictly nominal; bids are lacking and 
packers are not making any great at- 
tempt to move hides under present con- 
ditions. One packer has not partici- 
pated in any of the open trading in re- 
cent weeks, and most packers are in- 
clined to the view that heavy hides will 
be found to be scarce when trading 
opens up and prices for those weights 
comparatively firm. Undoubtedly, a 
considerable number of hides have been 
_ recently through Exchange chan- 
nels. 

SMALL PACKER HIDES—No trad- 
ing as yet to establish this market, 
which is quoted in a strictly nominal 
way around 744 @8c for local small pack- 
er all-weight native steers and cows and 
%ec less for branded. Local small pack- 
ers making no attempt to sell hides at 
present. 


In the Pacific Coast market, a sale of 
axound 7,000 San Francisco hides was 
reported this week at 6c, flat, for steers 
and cows, going to a local tanner. This 
was a half-cent under last previous 
sale. Outlet very narrow and confined 
to local tanners due to continuation of 
longshoreman’s strike. 

FOREIGN WET SALTED HIDES — 
South American market active in a lim- 
ited way this week but prices a shade 
firmer. A pack of 4,000 LaBlancas sold 
to Germany early mid-week at 51 pesos, 
equal to 8tic, c.if. New York, as 
against 50 pesos or 85%c paid last week. 
Later, 4,000 B. A. steers sold to Europe 
at 51 pesos or 8tic, some figuring 8téc. 

COUNTRY HIDES—There has been 
Practically no market on country hides 


Week ending July 28, 1934 


recently. Demand has been lacking and 
it is difficult to secure the nominal 
prices being quoted; on the other hand, 
holders cannot afford to sell at the 
prices obtainable at present and any 
distress offerings result only in very 
low bids. All-weights, 47@48-lb. av., 
generally quoted around 6c untrimmed 
and 6% @6%c trimmed, selected, deliv- 
ered Chicago. Heavy steers and cows 
5@5%c, nom. Buff weights generally 
listed 644 @6%c, with buyers’ ideas not 
over 6c. Trimmed extremes quoted 7% 
@8c, as to buyers’ and sellers’ ideas. 
Bulls 3@3%c; glues about 4c. All- 
weight branded 4% @5c, flat, less Chi- 
cago freight. 

CALFSKINS—Trading will be neces- 
sary to establish the market on packer 
calfskins, and apparently nothing can 
be done along this line until plans for 
withholding part of the recent heavy 
slaughter from the market have taken 
definite shape. One packer moved June 
lights, and another packer part of Tune 
lights, some time back. Nominal quo- 
tations at present are around 12c for 
preferred northern point heavies, llc 
for River point heavies, and 10%4@11c 
for lights; one packer offering June 
heavies at 138c for northerns and 12c 
for River points. 

Chicago city calfskins quiet; the 
10/15-lb. sold last week in a good way 
at 944c, with buyers talking around 9c 
at present; 8c is still bid for the 8/10- 
lb. and declined, asking 8%c. Outside 
cities, 8/15-lb., quoted around 8% @9c; 
mixed cities and countries about 8@ 
8%c; straight countries around 7c. Chi- 
cago city light calf and deacons still 
65c bid, 70c asked. 

KIPSKINS—Last trading on packer 
kipskins, two weeks ago, was at 10%c 
for June northern natives in a fairly 
good way, southerns at 9@9%c; last 
open trading on over-weights was at 
9c for northerns. 

Car of Chicago city kipskins sold this 
week at 9c, about the usual differential 
under the packer market. Outside cities 
8% @9c; mixed cities and countries 8@ 
8%c; straight countries about 7c. 

Packer regular slunks last sold at 
60c for June take-off. 

HORSEHIDES — Market inclined to 
easiness and quoted around $2.90@3.15 
for good city renderers, and $2.65@2.90 
for mixed city and country lots, with 
No. 2’s at 50c less. 

SHEEPSKINS — Dry pelts slow 
around 12@12%c for full wools, short 
wools half-price. Shearlings slow and 
generally quoted 60c for packer No. 1’s, 
45c for No. 2’s, and 30c for clips; some 
interest reported lately, however. Small 

acker shearlings quoted half-price. 
Pickled skins have been rather slow re- 
cently, with last reported sales around 
$4.12% ow doz. at Chicago, although 
some holders have considerably higher 
ideas, talking $4.50 or better. Packer 
spring lambs usually quoted $1.00 per 
ewt. live lamb, or 68@75c each; last 
confirmed trade was at 97%c per cwt. 
Outside small packer spring lambs 50@ 
55¢ each. 


New York. 
PACKER HIDES—Three New York 
packers sold July native steers, 4,000 
to 5,000, latter part of this week at 9c; 


these run to heavy weights for the 
greater proportion at this point, and 
last sales of June native steers a month 
back were at 10%c. So far as known, 
packers still holding June and July butt 
brands and Colorados. 

CALFSKINS — Market active this 
week on collectors’ calfskins and fully 
steady. Collectors sold two cars 5-7’s 
at 75c; also four or five cars of heavier 
weights, at 90c for 7-9’s and $1.70 for 
9-12’s, steady prices. Last sales of 
packer calf, previous week, were at 
$1.00 for 7-9’s and $1.85 for 9-12’s. The 
12/17 veal kips last sold previous week 
at $1.90 for collectors’ and $2.00 for 
packers’ kips; a few packer 17-lb. up 
sold last week at $2.45. 


es 
CHICAGO HIDE MOVEMENT. 


Receipts of hides at Chicago for the 
week ended July 21, 1934, were 2,657,- 
000 lbs.; previous week, 3,762,000 lbs.; 
same week last year, 4,824,000 lbs.; 
from January 1 to July 21 this year, 
129,763,000 lbs.; same period a year ago, 
133,172,000 Ibs. 

Shipments of hides from Chicago for 
the week ended July 21, 1934, were 
3,409,000 Ibs.; previous week, 3,995,000 
Ibs.; same week last year, 5,290,000 
lbs.; from January 1 to July 21 this 
year, 165,191,000 lbs.; same period a 
year ago, 154,528,000 Ibs. 

a 

CHICAGO HIDE QUOTATIONS. 

Quotations on hides at Chicago for 
the week ended July 27, 1934, with com- 
parisons, are reported as follows: 


PACKER HIDES. 


Week ended Prev. Cor. week, 
July 27. week. 1933. 
~ Msg 9 @10n 9%@10n 15% 

* er n 
Hvy. nat. strs. ¢ 9 9 10n os 
Hvy. Tex. 

Kaname 8%@ 9n 844@10n @15 


strs. 
Hyvy. butt brnd’d 
. Sarr 8 





Light native, butt branded and Colorado steers 
1c per lb. less than heavies. 


CITY AND SMALL PACKERS. 










Nat. all-wts.. 74@ 8n 7 134%n 
Branded .... 7 Tn 7 13n 
Nat. bulls .. 5 5ign 5 1%n 
Brnd’d bulls. 44%@ 5n 4 10%n 
Calfskins ... 8 9% 8 20n 
WB ccccese 9 16n 
Slunks, reg..50 60n 1.00 
Slunks, hris. .25 40n 25 40n 
COUNTRY HIDES 
Hvy. steers..5 @5% 5 @ @ 9% 
A cows. 5 @5% 5 @ @ 9% 
(ee 64%@ 6% 6%@ 11 
Extremes 7@ 8 74@ @12% 
eee 3 @ 3% @ @7 
Calfskins 7 7 @ @13 
Ree @7 a @12 
Light calf...25 @35in 25 @ @65 
Deacons ....25 @35in 25 @ @65 
Slunks, reg. 20n G )20n 
Slunks, hris @10n @ @10n 
Horsehides ..2.65@3.15 2.65q 3.75 
SHBEPSKINS. 


Pkr. lambs..68 @75 68 @75 
a 
a 


. pkr. 

mbs ....50 55 50 55 80 90 
Pkr. shearlgs. 60 60 85 90 
Dry pelts ...12 12% 12 








CHICAGO 


Reported by U. S. Bureau of Agricultural 
Economics. 


Chicago, July 26, 1934. 

CATTLE—Compared with last Fri- 
day: Fed steers and yearlings, un- 
evenly steady to 25c lower, instances 
50c off. The upturn on the strike mar- 
ket, following early downturn, was 
hardly a criterion of general market 
conditions. Light cattle lost the least, 
and heavy steers the most. Run of 
both commercial and government cattle 
was excessive. Fed heifer and mixed 
yearlings, weak to 25c lower; grassy 
and warmed up kinds, 25@50c off; all 
fat grass cows, 25@50c lower; cutters 
and bulls, weak to 15c down; and veal- 
ers 50c lower. Extreme top fed steers 
with weight, $9.40; long yearlings, 
$9.10; heifer yearlings, $7.40; bulk fat 
steers and yearlings, $5.75@8.00; grass- 
ers, $4.75 down. All grass she stock 
was at new low for year, about as low 
as any time in recent trade history. 
Widespread drought and intense heat 
wave were basic weakening factors in 
almost semi-demoralized trading. 

HOGS—Compared with last Friday, 
Wednesday’s market was unevenly 10@ 
25c lower, all classes sharing downturn. 
Monday’s top, $4.80; Wednesday’s peak, 
$4.70; bulk better grade 220 to 300 lbs., 
$4.60@4.65; heavier weights, down to 
$4.50 and below; desirable 160 to 210 
Ibs., $4.00@4.60; choice 180 to 190 Ibs., 
$4.50; light lights, $3.50@4.25; pigs, 
$2.75@3.25; packing sows, $3.75@4.25. 

SHEEP—Compared with last Friday: 
Slaughter lambs, 50@75c lower, clos- 
ing prices being on cleanup basis owing 
to strike, which also made for uneven- 
ness and exaggerated declines on range 
seconds and feeder material. Sheep 
were mostly steady; range lambs Mon- 
day, $6.50 to mostly $6.65; week’s top, 
$6.75 on natives early; most of week’s 


ae rere 





Live Stock Markets 


natives, $6.00@6.50; ewes, $1.50@2.50, 
top $2.75; range seconds, $5.00@5.75. 


KANSAS CITY 


Reported by U. S. Bureau of Agricultural 
Economics, 

Kansas City, Kans., July 26, 1934. 

CATTLE—Curtailed supplies locally 
and handlers’ strike in Chicago stimu- 
lated demand on most all killing classes, 
and values are generally 25@50c higher 
than late last week. Some weakness 
developed on Thursday’s session on in- 
betwen grades of fed steers which were 
offered in more liberal numbers. Strictly 
choice 1,162-lb. fed steers reached $9.00, 
equalling year’s top made early in June. 
Other choice light and medium weights 
sold at $8.25@8.50. Most of the fed 
natives cleared from $6.00@8.00, while 
straight grass fat kinds ranged from 
$2.50@4.50. Prime fed heifers reached 
$7.25, but most fed lots cashed at $5.00 
@6.50. Grass heifers sold ms to $3.50, 
while grass fat cows brought $1.75@ 
3.00. Bulls are around 25c higher; veal- 
ers advanced 50c@$1.00, with the late 
top at $5.00. 


HOGS—A rather slow and uneven 
trade featured the hog market, and 
closing rates are mostly 5@10c under 
last Friday. Quite a few unfinished 
grades were included in the arrivals 
this week, indicating the effect of con- 
tinued drought in this section. Late 
top rested at $4.50 for choice 200 to 300 
lbs., while bulk of more desirable 170- 
to 325-lb. averages ranged from $4.10 
@4.50. Better grades of 130- to 170-lb. 
weights sold from $3.00@4.10, accord- 
ing to weight and finish. Packing sows 
ruled 15@25c lower, with late bulk sell- 
ing from $3.40@3.75, a few $3.80. 


SHEEP—Fat lambs and yearlings 
met a slow deal all week and closing 
prices are 25@50c under those of last 
Friday. Early in week both natives and 
range lambs reached $6.00, while at 
finish most sales ranged from $5.25@ 






5.85. 


Desirable local fed Texas year- 
lings sold up to $4.65, while others were 
taken from $4.00@4.50. Mature sheep 
were scarce, and the few offered held 


at around steady levels. Odd lots of 
fat ewes sold from $2.00 down. 


OMAHA 


Reported by U. S. Bureau of Agricultural 
Economics. 

Omaha, Neb., July 26, 1934, 
CATTLE—Compared with Friday of 
last week, current prices of better grade 
fed steers and yearlings are strong to 
mostly 25c higher; other grades, fully 
steady. She stock is unevenly steady 
to 25c lower. Bulls lost 25c; vealers, 
steady to 50c lower. Choice 930-]b, 
yearlings earned $7.75; long yearlings, 
1,070 lbs., $8.75; medium weights, 
1,234 lbs., $9.50. Small lots heavy 
heifers sold up to $7.00; odd head, $7.25, 


HOGS—Compared with last Satur- 
day: Butchers, strong to 5c higher; 
sows, weak to 10e lower; Thursday top, 
$4.50; bulk better grade 190- to 300-lb, 
averages, $4.25@4.45; heavier weights 
and medium grades, down to $3.75; 170 
to 190 lbs., $3.75@4.25; 140 to 170 lbs., 
$3.00@3.75; slaughter pigs, $2.50@ 
8.00; sows, $3.50@3.80. 

SHEEP—Comparisons with last Fri- 
day uncover a net loss of 90c to $1.00 
on lambs and 25@35c on yearlings; 
aged sheep, strong to 15c_ higher. 
Thursday’s bulk sorted range lambs, 
$5.40@5.75; sorted native lambs, mostl 
$5.75; choice fed clipped lambs, $5.75@ 
5.85; best yearlings, $4.50; good and 
choice ewes, $1.75@2.50; top, $2.65. 


ST. LOUIS 


Reported by U. 8. Bureau of Agricultural 
Economics. 


East St. Louis, IIl., July 26, 1934. 


CATTLE—Compared with close last 
week: Fed native steers, mostly 50c 
higher; low priced natives, steady; 
western grass steers, steady to 25c 
lower; mixed yearlings and heifers, 
steady; cows, 10@15c lower; bulls, 25¢c 
lower; vealers, steady. Choice steers 
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averaging 1,277 lbs. established a top 
of $9.25, with 1,020-lb. yearling steers 
at $9. 00. Majority of steers cashed 
at $5.00@7.75, with good and choice 
kinds mostly $5.85@8.25. Top heifers 
attained $6.35; best mixed yearlings, 
$6.25; bulk mixed yearling and heifers, 
$3. 50@6.00. Most beef cows sold at 
$1.75@2.50; top, $4.00; bulk of low cut- 
ters, 75c@1. 15. Sausage bulls closed 
at a top of $2.75; vealers, $4.75. 


HOGS—Better hogs declined 5@10c 
during week, while lower grades and 
lighter weights suffered loss of 25@50c 
or more. Top Thursday was $4.85, with 
bulk of 180 Ibs. up at $4.50@4.80; light 
lights, $3.00@4.00; good packing sows, 
$3.40@3.75. 


SHEEP—Losses of 50c to mostly 75c 
occurred this week in fat lamb trade, 
sheep holding steady. Small killers 
paid up to $6.25, for choice lambs 
Thursday, packers buying bulk around 
$5.75; throwouts, $3.00; fat ewes, $1.50 
@2.00. 


ST. PAUL 


By U. S. Bureau of Agricultural Seagate and 
Minnesota Department of Agricultu: 


So. St. Paul, Minn., July 25, 1934. 


CATTLE—Compared with Friday of 
last week, grainfed steers and yearlings 
were mostly 15@25c lower; grassy 
steers, 25@35c off; fat heifers, 10@15c 
and common or lower grades, 25@35c 
lower; cows, unevenly steady to 50c low- 
er; bulls, 10@25c lower; vealers, steady 
to 50c lower; good to choice fed year- 
lings steers, $5.25@7.50; grass steers 
around $4.50 down, extremes as low as 
$1.25; good and choice fed heifers, $4.75 
@6.90, most grassers under $4.00, thin 
kinds down to $1.00; beef cows, $1.75@ 
3.75, cuttery sorts down to 75 cents; 
common and medium bulls, $2.00@2.75; 
good to choice vealers, $4.00@5.00, prac- 
tical top $5.50. 


HOGS—Hog prices are now 20@30c 
lower than last Friday. Good to choice 
180- to 300-lb. hogs were today selling 
at $4.25@4.40; a few bigweights, $3.90 
@4.25; most light lights, $3.00@4.00; 
killer pigs, $2.25@2.50 or above; stock 
pigs mainly around $2.00, and packing 
sows at $3.40@3.75, with the bulk at 
$3.65@3.70. 


SHEEP — Fat lambs have worked 
$1.00 lower than last Friday, and year- 
lings 50c lower, while slaughter ewes 
held almost steady. Good to choice na- 
tive lambs today sold at $5.75; fat 
bucks, $4.75; throwouts down to $3.50; 
slaughter ewes, $1.25@2.25; native 
feeding lambs, $4.75@5.25. 


SIOUX CITY 


Reported by U. S. Bureau of Agricultural 
Economics. 


Sioux City, Ia., July 26, 1934. 


CATTLE—Most slaughter steer and 
yearling values are at 25c higher levels 
this week. Carlots of choice medium 
weight beeves brought $8.50@8.60, long 
yearlings sold up to $8.00, and the 
greater share went at $5. 25@7.25. 
Better grade heifers indicated little 
change. Other slaughter she stock 
tuled 25¢c lower. Carlots of choice 
heifers cashed at $6.50, beef cows 
bulked at $1.75@2.50, and cutter grades 
earned $1.00@1.50 mostly. Medium 


Week ending July 28, 1934 


grade bulls turned at $2.85 down; veal- 
ers, up to $4.50 late. 


HOGS—Hog prices turned lower 
early, but after mid-week values worked 
back, somewhat to close 5@10c lower 
than last week Friday. Week’s top 
reached $4.45 late for choice 250-Ib. 
butchers. Bulk better grade 210- to 
290-lb. weights cashed $4.25@4.40. 
Light butchers cleared at $3.65@4.25, 
while 140- to 170-lb. selections made 
$3.25@3.65. Sows closed largely at 
$3.70@3.80 for better grades, with plain 
kinds down to $3.25 or below. 

SHEEP—Lamb prices are about 
$1.00 lower compared with last Friday. 
Bulk of desirable native lambs sold late 
at $5.65 to mostly $5.75; top, $5.75. 
Range lambs appeared in more liberal 
numbers, and late sales sorted offerings 
were made at $5.385@5.65. Yearlings 
declined fully 50c, with best quoted late 
at $4.75. Slaughter ewes held about 
steady; bulk of sales, $2.25 down. 


————_—_ 
CORN BELT DIRECT TRADING. 


Reported by U. 8S. Bureau of Agricultural 
Economics, 
Des Moines, Ia., July 26, 1934. 
Late advances in hog prices at 22 
concentration points and 7 packing 
plants in Iowa and Minnesota brought 
the market back to within 5@10c of 
last week’s close. Late bulk good to 
choice 220 to 300 lbs., $4.10@4.40; oc- 
casional long railed consignments, to 
$4.50; 310 to 350 Ibs., mostly $3.90@ 
4.10; 180 to 210 lbs., $3.75@4.35; most 
packing sows, $3.35@3.75, few $3.80 
and above; heavies, $3.25 down. 
Receipts unloaded daily for the week 
ended July 26 were as follows: 


This Last 

week. week. 
SE 2 rere errr 17,600 19,700 
Te 8 errr 20,900 23,800 
ks GE MEE Cb edeacwrebiegeeee 50,900 49, 
EM UE Sein nd idence vveaies 16,800 20,800 
eS TL rete 16,200 20,500 
TRU PO Wes issacwasansaner 14,300 24,600 


a 


U. S. INSPECTED HOG KILL. 
Inspected hog kill at 8 points during 
week ended Friday, July 20, 1934, as re- 
ported to THE NATIONAL PROVISIONER: 


Week Cor. 
ended. Prev. week, 
July 20. week. 1933. 


Ey ere 121,624 177,273 144,500 
Kansas City, Kans...... 70,32 = 64,212 54,909 
RE. bid cra Wee Rago 47,04 40,841 51,468 
St. Louis & East St. Louis 61, pe 54,741 69,220 
rere 33,136 31,471 53,376 
i EE Sewadtebeeneen pan 34,026 24,586 
hy FE eebcdcracceecee Se 404 30,465 38,641 
N. Y., Newark & J. C... 33 697 29,502 35,618 











RECEIPTS AT CHIEF CENTERS. 


Combined receipts at principal mar- 
kets, week ended July 21, 1934: 

At 20 markets: Cattle. Hogs. Sheep. 
Week ended July 21....426,000 489,000 292,000 
Previous week ......... 337,000 470,000 292,000 

96,000 336,000 


WEBB .nccecccccccccccccce ° 529,000 ; 

WEB nc cccccccccccccccces 199,000 370,000 307,000 
TRL ccccccccccccvccesecs 192,000 410,000 327,000 
bg ME Tee: 228,000 546,000 326,000 


Hogs at 11 markets: 
.. -. §. fg Beer 418,000 


DEE SEE war ccmevedesecuecesesxeeeul ,000 
SEE. e050 46-40 Geni ewasasniess 0k Seneh aesenn 437,000 
SEE drape veduaswmbetiabexowebschesiesakhon 311,000 
BEE: alekaeseenysagtewet sans siskven shorten 353,000 
MEE enbiidn 4 6606ieb bass hicseaebetenkinneae 485,000 
BE Secs sPestinghSestsncdadrnsscakseehed 498,000 

At 7 markets: Cattle. Hogs. Sheep. 
Week ended July 21 ....383,000 393,000 173,000 
Previous week ......... 274,000 358.000 177,000 
TREE. 86 ndeaeescs ssueeeson 156,000 375,000 172,000 
RS ree 145,000 276,000 190,000 
WERE cccvccoscccccveedees 150,000 316,000 227,000 
rn 181,000 426,000 231,000 
TEED cecececceveccocesees 153,000 435, 2 


CANADIAN LIVE STOCK PRICES. 
Leading Canadian centers, top live- 
stock price summary, week July 19: 
BUTCHER STEERS. 
Up to 1,050 Ibs. 


Week Same 
ended, Prev. > 
July 19. week. 1933. 


q 
3 
in 





UN. icc ckagwchuewond $ 6.00 $ 6.25 $ 5.50 
Oey ee 5.75 5.75 5.40 
.. ._ eee 5.25 5.25 5.25 
DET <.ccvdeeceenenews 4.00 4.50 4.65 
ED ics nn wwvewe'se 4.50 4.50 4.50 
Prince Albert .......... 4.50 4.25 3.75 
BOOED GOW ce vccccevcces 4.50 4.25 4.75 
BRRNOOE ce cccccssiovsese 5.00 4.25 4.25 
VEAL CALVES. 
I io. cncecse-cahvas oa $ 5.00 $ 6.00 $ 5.50 
ee errr 5.00 5.00 4.50 
bo . . PPE E Ee 4.00 4.00 4.50 
EE oe ckcnsmendeses 4.50 4.50 4.00 
SS 3.00 3.25 3.75 
Prince Albert .......... 3.00 4.00 3.25 
MONO GHW ccccvcsccccs 3.25 3.50 3.50 
GINGER. oe cecesecesee 2.50 3.00 3.50 
SELECT BACON HOGS. 
WOMENS 2c ccevivoesseest $10.25 $ 9.90 $ 7.25 
Momtreal ..ccccccccccses 10.25 10.15 7.50 
,... 9.25 6.10 
GCBIBETY cccccccccccccese 8.65 6.20 
WENEROR cc ccessccvecos 8.90 6.20 
Prince Albert ... 8.85 6.20 
Moose Jaw ..... Pewee 9.00 5.75 
eee 8.85 6.20 
WIE knieccctecvececed y $ 8.50 $ 8.60 
Memtreal 2. ccccccccsvccce -00 7.50 7.75 
WHERE sccccccccovces 7.00 6.75 
CRISEET ccccccvccesveess 6.00 6.00 
TAMNEOER occccccccecsee 5.00 5.00 
Prince Albert 4.50 4.00 
Moose Jaw ......... ee 5.00 6.00 
BASRCOOR 260 cccevecss 4.50 4.10 





NEW YORK LIVESTOCK. 


Receipts of livestock at New York 


markets for week ended July 21, 1934: 
‘attle. Calves. Hogs. Sheep. 





Jersey City ........ Soot 7,988 3,473 21,332 
Central Union ..... 1,559 1,444 ace 
Wee Tee: « cccccces 1,279 3,351 11,665 6,454 
po ae eer rey 45 12,783 15,138 36,849 
Previous week ...... 7,189 18,267 12,878 51,826 
Two weeks ago..... 4,923 11,202 13,312 37,06 





Detroit Mich. Cincinnati Ohio Dayton,Ohio Omaha, Neh 
Indianapolis,Ind. LaFayette,Ind. Louisville, Ky. 
Nashville Tenn. Sioux City,lowa Montgomery,Ala. 
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RECEIPTS AT CENTERS 


SATURDAY, JULY 21, 1934. 
*Cattle. Hogs. Sheep. 


GCAO an ccccccccecccoce 8,000 8,000 8,000 
Mameas Oy cccccccccccs 4,500 1,800 500 
QmRARA ccccccccccccccese 3,000 2,800 600 
By BOOED. svccccccevcsece 1,200 4,000 100 
GHEE coves ceoeteace 2,300 3,500 1,750 
BieeE Cy cccccccccecese 5,100 1,500 1,200 
Be. FEE cccccccccvccece 7,700 1,000 700 
Fort Worth ...-ccccccces 300 100 ose 
Milwaukee ........cseee06 nee ones 
RO a 2 300 2,300 
EMGBVENS cccccccccccece 100 600 500 
WEEE oc cccccccccocces 200 500 100 
Indianapolis ............ 100 1,500 100 
Pitteburgh ...ccccccccces 100 100 eoee 
Cincinnati ...ccccccccces 600 1,700 500 
DRED. cccccccceces aeeen 400 900 100 
BED cccccccevecseees 200 500 900 
Oklahoma City ......... 500 1,100 100 
MONDAY, JULY 23, 1934, 
GRGRED co ccccccccecccsce 41, 28,000 20,000 
Kansas Olty ..ccccccccce 15,000 9,000 6, 
CE evccccceceroncese 24,000 15,000 13,500 
ie BED cc ccececcesseos 18,000 14,500 4,000 
Bs COUN ccccccccvceces 3,800 12,000 7,000 
Shee ORY cccccccccccece 22, 12,000 y 
Se GED ccccceweserenes 20,200 4,500 1,500 
Fort Worth ...ccccccces 1,000 
PEWOUNCO 2c cccccccccces 3,500 2,000 200 
7” Ee eae 2,900 4,200 12,800 
DE cetecdceceedes 300 300 
WEED ceccccccccscvcees 800 1,000 800 
TREEONOEEE cccscceccees 800 5,000 600 
PROUNEEEER ccccccccceceee 1,200 1,500 2,500 
GURGEES. cc cccccocevess 2,700 3,500 2,600 
MED ceccececccveveeus 2,000 3,000 2,800 
errr 1,300 800 1,000 
DTEO ccccvcccccocece 200 500 500 
Oklahoma City ......... 3,800 1,400 500 


*Includes 20,000 government cattle at Chicago; 
8,000 at Kansas City; 4,000 at Omaha; 12,000 a 
St. Louis; 1,000 at St. Joseph; 9,500 at Sioux 
City; and 12,000 at St. Paul. 


TUESDAY, JULY 24, 1934. 


PD ccceneeseuseeee 

Sees GO coccccoceege 8,000 7,000 4,000 
eweqhecvecoenenet 11,000 15,000 10,000 
GE, SOMEB ccccccccsccceces 8,000 10,000 4,000 
Bt. JOGO wccccccccccese 2,600 10, 4,000 
a A. RY cccccccccccece 4,000 10,500 3,000 
geceecvecceeoes 3,400 4,500 1,000 
Fort Worth Siseccceeens 1,000 500 1,000 
Milwaukee ..........+++. 1,000 2,000 300 
ES aid dame ea nate p 500 900 22,800 
Eee 300 800 300 
WOME secceccevevcceee 500 900 600 
DED sccgcceneues 1,500 5,000 1,000 
DEE coceesévcesess 100 100 200 
Ce ree 800 3,000 2,500 
DED acecedesnoevecest 200 600 100 

SED cccccccccceoece 200 
BEER coccecocevceces 500 600 200 
Oklahoma City ......... 3,100 1,900 300 


TNo estimates made. Yards closed. 


*Includes 2,500 government cattle at Kansas 
City, 1,500 at Omaha, 4,000 at St. Louis, 300 at 
St. Joseph, and 2,000 at St. Paul. 


WEDNESDAY, JULY 25, 1934, 


SD ncvaccaconnetes 

Pt Uy weseceesvass 8,500 6,000 4,000 
GE  cavencvcvecccsece 7,800 10,000 9,000 
Es EE wcececcoesesece 5,700 10,500 3,500 
i) SnD. ceeccceosusees 4,500 8,500 3,500 
Sioux = oceecvessccces 7,000 7,000 4,000 
DE. <cevesececeonees 4,500 5,000 1,000 
Fort Worth Ceceontonece 2,100 500 800 
DIE cccececcesocee 1,000 1,200 200 
BEE addocecocceceseee 700 1,000 7,000 
De cacecoersvoees 300 500 500 
, = eqaesene 500 800 200 
Indianapolis ............ 800 4,000 800 
DEE. cesecccecsecce 100 800 1,500 
ree 400 2,600 1,500 
SEED ccccceccccsccecse 500 400 700 
CEE cccceccececcese 300 500 
PEED, -nc-ccensesaceens 100 900 400 
Oklahoma City ......... 3,000 1,500 600 


TNo estimate made. Yards closed. 


*Includes 3,000 government cattle at Kansas 
City, 800 at Omaha, 3,200 at St. Louis, 2,800 at 
~ Fe 4,400 at Sioux City and 3, 000’ at St. 


THURSDAY, JULY 26, 1934, 


EY. cctcovdiavvevesa 200 Hens 8,000 
Se GE . osbvevercses 9,500 3,500 
DL. drone cnawetanoeen 10,000 10,000 10,000 
i SEN eeenssaesencces 6,500 9,500 1,000 
PEED odecrceccnenen 2,000 7,000 3,000 
TEE scssevcseveuce 7,000 7,000 4,000 
Sn wntieveceeeceee’ 8,800 3,500 7,500 
i Th. cxescevonsea 1,000 400 1,000 
nee vetmbecvedwenn 2,500 io 200 
A SS a 400 1,200 3,500 
Louisvilic pactvcencsenens 200 700 300 
tL ané cengdeewews es 300 500 400 
PED ccasscececns 800 3,000 800 
Dn sihveceeceecese 200 2,500 
DE . sndervoneegaes 1,900 3,300 1,200 
DL ivtvtwderdedeunade 200 300 400 
DD vedearescuenaes 200 200 500 
Dt shesctenesasene 500 400 600 
Oklahoma City ......... 1,600 800 300 
FRIDAY, JULY 27, 1984. 
GRIND ca coccceccecesces ee eee osee 
DT, vcvotsensnee 15,500 3,000 2,000 
DE nbigbebsecéeweewene 3,500 10,500 4,500 
ee DE bcbccdeceheckes 2,200 8,000 2,000 
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LIVESTOCK PRICES AT LEADING MARKETS. 





Livestock prices at five leading Western markets, Thursday, July 26, 1984, 


as reported by the U. S. Bureau of Agricultural Economics: 


































Hogs (Soft or oily hogs excluded): CHICAGO. E.ST. LOUIS. OMAHA. KANS. CITY. ST. PAvL, 
Lt. It. (140-160 lbs.) gd-ch...... $3. Saber 4.00 4.10 $3.00@ 3.65 $3.00@ 4.10 $3.25@ 45 
Lt. wt. (160-180 ow 4 gd-ch..... Son 4 3.40@ 4.15 3.40@ 4.40 3.75 4.50 
(180-200 lbs.) gd-ch........... +50 re 3.75@ 4.40 410@ 4.50 4.25@ 4.59 
Med. wt. (200-220 Ibe.) gd-ch. tee 4.85 4.10@ 4.50 430@ 4.50 4.35 4.50 
(220-250 lbs.) gd-ch........... 4.75@ 4.85 4.35@ 4.50 4.20@ 4.50 4.35q 4.50 
Hvy. wt. (250-290 ey ) gd-ch. 4.75@ 4.85 4.15@ 4.50 430@ 450 4.30@ 450 
(290-350 Ibs.) gd-ch............ 4.65@ 4.80 3.90@ 4.35 4.25@ 4.50 4.15 4.50 
Pkg. sows (275-350 ths.) good.. 3.60@ 3.90 3.70@ 3.80 3.65@ 3.80 3.75@ 3.99 
(850-425 Ibs.) good ....cceccsece 3.40@ 3.75 3.65@ 3.75 3.50@ 3.75 3.65@ 3.85 
(425-550 Ibs.) good ............ 3.35@ 3.65 3.50@ 3.70 3.40@ 3.65 3. ) 3.70 
(275-550 Ibs.) medium ........ 2.90@ 3.65 2.90@ 3.70 2.75@ 3.65 3. 3.80 
Sltr. pigs (100-130 lbs.) gd-ch. 1.75@ 3.10 2.00@ 3.00 1.75@ 3.00 2.50@ 3.95 
Av. cost & wt. Wed. (pigs excl. ) 4.22-235 lbs. 4.32-224 Ibs. 3.83-244 Ibs. 3.88-214 lbs. ........,, 

Sltr. Cattle, Calves & Vealers: 

STEERS: 
(550-900 Ibs.) choice .......... 6.50@ 8.50 6.00@ 8.00 6.00@ 8.00 6. 1.15 
DE Sascbavineuseee ee ws “quora A TIONS. 5.75@ 7.75 5.25@ 7.25 5.25@ 7.15 5.25@ 7.00 
EL wcccuvesceds 3.75@ 6.25 4.00@ 5.50 4.00@ 6.00 4. 5.35 
ED Scecivecescesee an 350 3.75 2.25@ 400 2.50@ 4.00 2.15@ 4% 
STEERS: MARKET 
= TE) COOEOS: ccaccvscs i ® ts Ht = yd us a4 = 8.50 
PS woes CetSeSs ehbeeveeeere ‘OU! 5 . ’ 5 ‘ ° 5.3 = 
Medium pal AA ed oak aia Gyan eas reane LIVE STOCK 3.75@ 6.5 4.00@ 6.25 4.00@ 6.25 4.25 i 
CD. Scvacedsnruncuedonteeerl HANDLERS’ 2. 4.25 2.25@ 4.50 2.50@ 4.00 2.40@ 4.50 
STEERS: STRIKD 
(1100-1300 Ibs.) choice ........ S08 9.50 S258 9.50 7.65@ 9.00 7. 9.00 
PIE Se . 6.50@ 8.50 6.25@ 8.50 6.25@ 7.85  5.85@ 8.00 
SE are 4.25@ 7.25 4.50@ 6.75 4.25@ 650 450@ 63% 
STEERS: 
(1300-1500 Ibs.) choice ........ 8.75@ 9.50 87200 9.50 et 9.00 8.00@ 9.25 
Mt wo thiheaagwoawaieebeaueee 7.25@ 8.75 6.75@ 8.50 6.50@ 7.85 baeg 8.00 
HEIFERS: 
= TD GENE isccccics 6.25@ 6.75 5.75@ 6.50 6.25@ 6.75 5.75@ 6.75 
i. <sbeane pateewekbaeereoe 5.25@ 6.25 4.75@ 5.75 5.00@ 6.25 4. 5.75 
} all daa diate ewUuia gd wweaes 2.25@ 5.25 1.50@ 4.75 2.00@ 5.25 1.85@ 460 
HEIFERS: 
(750- one lens DOM wcnvesaus” . .. capmgabuceass 5.00@ 7.00 5.25@ 7.00 4.60 
DEE citenvcececmnceoseels .« «  . diteeasemes et 5.00 Set 5.25 2190 in 
COWS: 
aden pik aaceunaareamanieallce 2.75@ 3.50 2.50@ 4.00 2.75@ 3.50 2.75@ 3.75 
SEE. ccccccereceneedeevese 1.50@ 2.75 1.75@ 2.75 L75@ 2.7% 1. 2.% 
ee ere -0@ 1.50 -75@ 1.75 -75@ 1.75 -75@ 1.60 
BULLS: , 
a. ex. beef) good ......... 2.75@ 3.25 i50e 3.25 2 Oe 3.00 2.75@ 3.15 
EL. ccubcviakevheteesdeess 1.50@ 2.75 1.50@ 240 1.00@ 2.75 L 2.75 
VEALERS: 
Gd-ch. 3.75@ 4.75 3.00@ 4.00 4 5.50 4 5.50 
Medium 2.50@ 3.75 2.00@ 3.00 2.50@ 4.00 3 4.00 
Cul-com. 1.50@ 2.50 1.00@ 2.00 1.50@ 2.50 1.50@ 3.00 
OALVES: 
} pena’ eee 4.50@ 6.00 8. 5.50 3.00@ 5.50 3.75@ 5.75 
EY ine tr Oks wenden wewbeas 2500 4.50 50g 3.00 1300 3.00 3008 3.15 
in 2 Sheep * Lambs: 
LAMBS: 
(90 me. Gow 0! ee 5.75@ 6.25 5.50@ 5.85 5.50@ 6.00 5. 6.00 
EA RES 3508 5.75 3500 5.50 3508 5.50 Br 4 5.25 
mana WETHERS: 
Fn al TO? GG. ccscccceces 4.50@ 5.00 4.25@ 4.65 4.00@ 4.60 tng 5.00 
beuéedasdanesesesneene 3.750 4.530 $70 4.25 3500 4.00 4.00@ 4.50 
“— 
rte B te.) ae. pambaendees ine 2.25 1.75@ 2.65 1.75@ 2.25 2. 2.50 
(120- gd-ch. getvereves 1.00@ 2.00 1.25@ 2.25 1.50@ 2.00 1.25@ 2.50 
(All a eights} com-med. ....... -50@ 1.75 50@ 1.75 1.00@ 1.75 7 2.00 
*Quotations based on ewes and wethers. 
i SR ‘sos cestoousionns 3,000 6,000 Se OE. FO cc cccccsses «++. 14,429 18,078 18,726 
Pe EE vecseveccoons hyo —_ en Milwaukee ............ -. 4,409 4,862 3,028 
DE arccvescoedeere +5 . . ———— os 

Beet MEE scvenctewsee oa. = my TD avssvaccsoveseoes 285,981 250,825 157,371 

ORVEE cesccccccocsccece . , *Includes 17,140 cattle bought by F. S. R. ©. 

DEED weseesecncesoes 100 300 1,500 

| taopaiganoaen: 5,900 700 op Other markets not separately reported. 

| em dencuceneees Lan —_ a See HOGS. 

DD. cevncceeecenet - 

Oincinanti ........222222 1,200 8,100 1,800 FCAEO «+ ++-2+reree 194-cr6 lene 

Buffalo ceccccecceccccoes 400 2,700 1,500 Omaha ....... 54,792 38,691 258 

DE, ciccnuauannnde'ee 100 300 800 Bast St. Louis 34,712 82,733 87, 128 

Oklahoma City .......... 1,400 1,500 100 St. Joseph eh 39/729 36,335 21,413 
*The above estimates includes 3,500 government Sioux City 33, 82, rH 36, 

cattle at Kansas City, 2,000 at St. Louis, 1,000 at ichita .... see. 8,046 7,246 10,785 

St. Joseph, 7,500 at Sioux City, 6,000 at St. Paul, Philadelphia ............ 11,766 13° 597 16,150 

800 at Ft. Worth, 2,500 at Denver, 5,600 at Indianapolis ............ 15,054 16,908 

Wichita, 200 at Indianapolis and 900 at Okla- New York & Jersey City. 33, bn 29/516 

homa City. Oklahoma City ......... 9.1 8,222 10,582 

no astnnatt eoeescoevevess 12°880 eo a 
MVE ccccccccccccccccs ° ’ » 
SLAUGHTER REPORTS Santee 17,883 28,564 30,154 
ee 7,413 7,950 9,480 
Special reports to THE NATIONAL PROVI- <n ail 

SIONER show the number of livestock slaugh- WD. -cocucencueanes .--464,017 433,005 460,805 

tered at 16 centers R 9 ats week ended July 21. SHEEP. 

W. k — EE Te 41,876 62,576 48,114 

Ged aan PE GUE cn cc ceccctas 18,586 21,431 19,514 
Jal oi mong 193: S “WED, “Si stinttesinneeosaate 466 24,286 419 
=v. ‘wees. Met WE EAU ccc ccces 442 «18,505 14.208 

NR i ini casecaeunl *54,748 54,268 33,216 St. Joseph .............. 21,581 19,400 14,000 

BE GIRS cccncaneeses 62,846 49,280 23,537 Sioux City .............. 7,604 11,169 8,579 

EL: Sali oxnrecnw angen 46,979 34,695 19,643 Wichita ................ > b 1,406 1,483 

ee. eh OS ccccceees 22,301 22,126 19,582 Philadelphia ............ 5, 6,486 7,798 

i nN wsésaccceeeuee 18,746 16,459 7,353 Indianapolis ..,......... 3,109 2,658 4,208 

DE TEE vcneqsescneeue 19, 14,026 11,645 New York & Jersey City. 46,617 55,375 74,116 

EE, Sivcvsceconkatnd 4,239 3,591 1,896 Oklahoma City ......... ; 2,292 2,147 

Philadelphia ............ 1,925 1,779 . BF eae ees 2,519 5,238 6,200 

Indianapolis ............ 1,958 1,827 2,148 Denver .............0008 2,108 3,135 49,318 

New York & Jersey City. 7,896 8,484  &  Peeeerepens me 4,100 7,800 5,780 

Oklahoma City ......... 11,042 10,322 4,747 Milwaukee .............. 1,279 1843 1,887 

DEE tenoevdtascute 4,807 4,793 4,078 ome 

ee ere ea | ren on) 201,832 243,600 287,336 


The National Provisioner 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, July 21, 
1934, with comparisons, are reported to THE 
TION AL PROVISIONER as follows: 





CHICAGO. 
*Cattle. Hogs. Sheep. 
3,497 5,206 
2,315 6,451 
eee 2,639 
3,959 3,261 
Ewe. <... 
11,987 3,517 
27,693 2) 607 
Brennan Pkg. ©o., 5,080 hogs; Hygrade Food 
Products Corp., 2,676 hogs; Agar Pkg. Co., 4,535 


hogs. 
Total: 45,387* cattle, 8,265* calves, 63,472 hogs, 
23,681 sheep. 


Not including 4,993 cattle, 2,037 calves, 53,745 
hogs and 21,712 sheep bought direct. 


*Does not include y aed cattle and 8,325 calves 
pought for F. 8S. R. 
eames cITY. 















Cattle. Calves. Hogs. Sheep. 
Armour and Co.. 6,675 4,424 9,008 3,650 
Cudahy Pkg. Co. 6,891 3,401 4,120 4,036 
Morris & a0 ° 1,914 cose ae 
ll & A,’ 4,891 12,188 5,350 
3,064 4,431 2,907 
Independent Pkg. Co. es eee 387 eves 
Diab an ain ela 15,591 581 5,383 1,204 
PD. ‘¢<cicoweeadend 44,571 18,275 35,517 18,586 
OMAHA, 
Cattle and 
Calves. Hogs. Sheep. 
Armour and Co.......... 10,816 14,296 5,212 
Cadahy Pkg. Co.......... 10,4 12,171 7,129 
Be BE. COs ccccccccccs 2,066 8,107 asae 
Morris & Co.....cc...00- 3,914 3,819 1,616 
Swift Docuccescovcece apie 10, 4, “es 
EE Sncsserasceencae 25,290 


Eagle Pkg. Co., 4 cattle; "Geo. Hoffman Pkg. 
Co., 35 cattle; Grt. Omaha Pkg. Co., 52 cattle; 
, . 73 cattle; J. Roth & Sons, 32 
cattle; So. Omaha Pkg. Co., 74 cattle; Lincoln 
Pkg. Co., 253 cattle; Nagle Pkg. Co., 41 cattle; 


Sinclair Pkg. Co., 54 cattle; Wilson *& Co., 826 
cattle. 
Total: 40,120 cattle and calves; 73,686 hogs; 


18,718 sheep 
EAST 8ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 

















Armour and e. 3,179 4,940 8,668 
Swift & Co.. 4,854 ¥ 7,650 
Morris & Co.. 1,307 670 ciate 
Hunter Pkg. ‘Co. sows 799 
Heil Pkg. Co.. 1,247 
Krey Pkg. 3,279 
laclede Pkg. Co 24 979 

pers 3,022 J 

ers 4 17,705 

BE ccccccccsoes 12,844 60,546 





Not including 3,863 cattle, 5,767 calves, 
hogs and 3,497 sheep bought direct. 












































8T. LOUIS. 
Cattle. Calves. 
y Pkg. Co. ...... 87 
Iaclede Pkg. 72 
ft & Co..... ones one eens 
Sokolik Pkg. Co. 207 97 rene 49 
Sieloff Phe Co. 48 4 704 11 
Staats Pkg. Co. 19 9 0% vse 
DED cescseace eae 401 306 1,819 1,534 
TE csoceceeeenge 518 293 =41,676 515 
a ae 1,352 709 5,760 2,109 
ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
Se We OR. ccccccee 6,837 2,791 18,867 15,057 
Armour and Co..... 5,604 2,737 20,862 6,524 
BEE: sestccdersens 8,239 46 13,462 3,815 
EE ca ws-ewele.qulale 20,680 5,574 53,191 25,396 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co.... 4,805 1,010 12,776 1,577 
Armour and Co..... 4,399 1,168 12,963 1,583 
ft andueeoes 3,764 1,340 7,681 1,972 
BEE nave-reaseee 2,356 9 9,305 ones 
IY  irainhin Sones cidin 261 19 14 a 
See 15,585 3,546 42,739 5,132 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
8. W. Gall’s Sons.. .... 5 eae 246 
Ideal Pkg. Co...... enue 514 opie 
. Kahn’s Sons Co. 1,780 482 4,624 1,613 
Kroger G. & B. Co. 239 80 1, eae 
J. Lohrey Pkg. Co 2 ac 2 
H. H. Meyer Pkg. Co. 15 coos oe 
4. Sander Pkg. Co. 3 edad jimi niet 
j Gelilachter’ 8 Sons. 258 319 Gite 139 
Schroth Co. 18 iene 2,201 Keb are 
John r Stegner&Co. 322 217 a 5 
Shippers... .... 8. 85 845 2,520 6,270 
EN 06-65 lo-uoien «+. 1,454 623 251 365 
0 Re 4,189 572 14,631 8,638 


+e including 1,641 cattle, 307 calves, 1,700 
g8 and 723 sheep bought direct. 


Week ending July 28, 1934 

















INDIANAPOLIS, 
Cattle. Calves. Hogs. Sheep. 
Kingan & Co....... 1,945 687 9,895 2,957 
Armour and Co..... 624 541 «1, eevee 
Hilgemeier Bros. ... 10 ‘wiles 900 om 
Brown Bros. ....... 54 30 192 10 
Stumpf Bros. ...... whee eae 124 ae 
Meier Pkg. Co...... 94 8 178 eee 
Indiana Prov. Co... 36 9 143 . 
Schussler Pkg. Co.. 44 21 178 
Maass-Hartman Co. . 39 12 eeee ‘ 
Bee WORMS occ cece 17 50 ere 650 
aes 1,353 1,566 15,335 2,608 
| oe Ise 721 109 195 189 
BE eccndoccuses 4,937 3,033 28,749 5,814 
MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co. 2, - 3,632 7,345 1,001 
w. & BS. Ca, B. F. cna owes oeee 
R. Gumz & Co...... 12 be 18 19 30 
Armour and Co., Mil. 648 1,830 wrecie thes 
Armour and Co., Chi. 45 eeee wees veee 
N.Y.B.D.M. Co.,N.Y. 60 atte jc en's 
Others ..... erivetes 578 453 18 246 
Shippers ...... ae 19 _ 57 2 
TE a vecnsadesan 3,758 5,952 7,439 1,279 
Not including 1,463 cattle and 1,981 calves 
bought for F. S. R. C. 
ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour and’ Co..... 3,023 2,905 7,140 1,745 
Cudahy Pkg. Co.... 613 1,441 cninad aud 
a. t 2 See 4,128 4,420 10,748 2,355 
United Pkg. Co..... 1,767 83 wae osee 
SNE w <eainianeeteoaa 1,141 30 8=2,160 
SE anvcugeaueets 10,672 8,799 20,743 4,100 


Not including 4,898 cattle and 6,895 calves 
bought by F. S. R. C. 


OKLAHOMA CITY. 


Cattle. Calves. Hogs. Sheep. 

Armour and Co..... 2,226 1,015 2,709 790 
Wilson & Co........ 2,288 1,072 2,764 1,117 
MEN, indensetaviccs 321 33 401 als 
EEL wceesasdacdh 4, - 4,835 “2,120 5,874 1,907 


Not including 247 cattle and 3,284 calves. 


Not including 2,325 cattle and 1,515 calves 
bought by F. 8S. R. C. 








WICHITA. 
Cattle. Calves. Hogs. Sheep. 
1,224 2,682 1,200 
55 61,968 ome 
ed W. Dold& Sons) 84s “878 
Sunflower Pkg. Co.. 110 patna 145 eee 
UNE abe cevsdwnee 2,960 1,279 5,067 1,200 
Not including 2,979 hogs bought direct. 
DENVER. 
Cattle. Calves. Hogs. Sheep. 
Armour oa Co. .... 2,189 468 2,918 12,631 
 .. See 4,833 1,580 3,268 22,916 
NE acsccetawcoss 1,981 603 3,640 16,941 
Tete cccvcccocces 9,003 2,651 9,826 52,488 
RECAPITULATION. 


Recapitulation of packers’ purchases by markets 
for week ended July 21, 1934, with comparisons: 











*CATTLE. 
Week 
ended, Prev. 
July 21. week. 
EE «++ 45,387 . 
—— WT cccccccocees Ge 6,406 537 
EIS Hr 1120 35,469 20,632 
East At Eee 32,031 20,932 12,758 
BS Ee oergeae --- 1,352 926 570 
St. So Sp a ts 20,680 14,573 6,763 
Bie CE ccc ccccce «+++. 15,585 14,983 14,756 
Oklahoma City ......... ‘ 1,254 3,290 
... .. Ss eeeeie 2,960 2,317 1,513 
PEE -slbingcwnnces segKes 9,003 ‘ 2,993 
> SSS Seeeeees 10,672 19,451 14,604 
Le . 3,758 5,435 3,604 
EL dutinssind<'es 4,937 5,093 5,678 
CHINE. «do hh os ses sce 4,189 3,733 3,274 
WEEE, -aehcudsusssedeces 240,080 244,349 154,565 


*Does not include Ve cattle bought at Chi- 
eago for F. S. K. C. Other markets not sep- 
arately reported. 

tGovernment purchase for F. S. R. C. included 
in these figures. 











° HOGS. 

CE | cnnciasniaecenes 68,472 73,615 68,418 
ee GE ccccccvcecce 35,517 25,414 26,408 
CE. sieveenes puseenaee 73, 59,580 56,710 
Ret St.” BMD: scsvevces 60,546 51,527 37,128 

omeenes Se 3,945 4, 

St. =. Recseesieccgaes 53,191 37,332 23, 
Sioux City ..... = EE Nee 42,739 42,220 39,361 
Oklahoma City ......... 5,874 5,654 10,592 
a ee ‘ 4,193 6,168 
DEE. bberckénsesesdews 9,826 8,245 8,070 
i ere 20,743 28,558 072 
PEE caw cccecdecans 7,439 7,979 9,684 
DEED « occascucéess 28,749 444 43,355 
REE va dicrceovesanes 14,631 14,406 18,785 
WO ss icwes Cocccccees 427,300 394,112 386,701 

















Chica: 696 
Kanees City 1,431 9,514 
See 18,718 15,594 18,127 
East St. Louis . 21,087 17,054 
St. Louis .. 2,109 946 1,341 
St. a 25,396 19,410 14,000 
io ty 5,132 3,241 463 
Oklahoma City ,907 2,292 2,147 
Wichita ....... 1,200 1,406 1,433 
MEE +60 4eeeieccegeveve 52,488 32,942 49,318 
ES ee ee 4,100 7,800 5,780 
EE cnwiniewe sncegus 1,279 1,843 1,411 
Indianapolis .........0.- 5,814 4,730 10,180 
eee 638 13,4383 21,843 
WEL césicsvavecceestae 191,317 178,990 205,316 


— es 
CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods: 


























RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., July 16...22,169 5,346 27,566 8,305 
Tues., July 17...13,381 8,705 20,433 8,189 
Wed., July 18...16,157 2,914 24,281 11,117 
Thurs., July 19..14,060 8,876 21,319 9,376 
Fri., July 20....11,476 3,447 16,897 5,743 
Sat., July 21.... 9,331 3,232 6,696 7,888 
Total this week..86,574 22,520 117,192 50,618 
Previous week ..77,264 24,590 115,824 655,217 
VORP BGO .cccces 46,757 8,245 139,610 59,151 
Two years ago ..36,289 6,479 104,124 658,510 

SHIPMENTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., July 16... 3,381 80 2,671 334 
Tues., July 17... 4,481 13 1,896 45 
Wed., July 18... 3,081 68 1,342 60 
Thurs., July 19.. 2,932 ees 1,957 1,454 
Fri., July 20.... 2,324 weed 3,049 1,452 
Sat., July 21.... 1,828 eae 529 50 
Total this week. .17,987 161 12,444 3,395 
Previous week ..17,659 178 16,788 965 
VORP O80 .cccsccs 12,296 132 16,999 678 
Two years ago.. 9,024 392 8,793 11,238 


Total receipts for month and year to July 21, 
with comparisons: 





—July——. Year——— 

1934. 1933. 1934. 1933. 
Gitte ..coxd 210,141 123,528 1,374,336 1,041,318 
Calves ...... 70,814 25,974 373,503 254,524 
Hogs .......384,177 442,418 3,863,884 3,864,637 
Sheep ...... -147,720 152,302 1,516,629 1, 918,068 








Cattle. Hogs. Sheep. Lamb. 
Week ending July 21.$ 4 $4.60 $1.75 $ 6.75 
Previous week ...... 4.50 1.65 7.45 
BEE cccsvscescenses 640 4.60 2.05 7.65 
ED ickipueipticws wera 7.75 4.45 1.55 5.40 
Sl wis nacho nssnace 7.85 6.20 2.60 7.00 
OEE neecebcneegecet 9. 8.75 2.85 10.40 
SD bsntepeesetonde - 16.85 _11.50 6.00 14.55 
Av. 1929-1933 ..... $ 9.25 9.25 $ 7.10 7.10 $3.00 $ 9.00 
SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. Sheep. 
*Week ended July 21.... 42,006 106,477 40,389 
Previous week .......... 52,668 100,954 58,222 
933 





HOG RECEIPTS, WEIGHTS AND PRICES. 


Receipts, average weights, and top and average 
prices of hogs with comparisons: 


No. Avg. ——Prices—— 


Rec:d. Wat. 
*Week ended July 21. ba ped 246 
Previous week ....... 115,824 249 


Top. Avg. 
$5.00 $ 4.60 
5.05 4.50 














WBBB .ncccccee -139,610 257 5.00 4.60 
WOBD ...cccccccccccess 104,124 260 5.10 4.45 
WBL ..ccccccccccccces 102,974 257 8.25 6.20 
WQBO n.cccccccccee ++.-136,744 254 10.00 8.75 
WDBD ..cccccccces o+---148,149 254 12.50 11.50 

Av. 1929-1933 ..... 125,300 256 $8.15 $ 7.10 


CHICAGO HOG SLAUGHTERS. 


Hogs slaughtered at Chicago under federal in- 
spection for week ended July 20, 4: 


Week ended July 20 ......... cvecee eeeeeee 121,624 
Previous week ............. owsewnesensene 177,273 
NE GR Kvn tecntncka tases oecese Senebs 144,500 


CHICAGO HOG SUPPLIES. 
Supplies of hogs purchased by Chicago packers 








and shippers dur the week ended Thursday, 
July 26, 1934, were as follows: 
Week 
ended, Prev. 
July 26. week 
Packers’ purchases ............. - 23,378 52,281 
Direct to packers ......... .+-+- 80,086 51,304 
Shippers’ purchases ............. 6,978 11,747 
ME anutidinsane \heniueneaeden 60,390 115,332 





‘Its Purity and Flaky Nature 


PROTECT OUR SAUSAGE CASINGS” 


That’s what Mr. Benjamin 

Marland, Chicago Packer, 

has found about Diamond 
Crystal Salt 


* 


* UR experience with Diamond 

Crystal Salt over a period of 
years has been most satisfactory,” 
says Mr. Benjamin Marland, of the 
Marland Co., Inc., of Chicago, 
makers of sausage casings. “We 
cheerfully recommend it in the 
making of sausage casings. 


“Its curing and preserving qualities 


have no equal. It protects our 
sausage casings, where inferior 
grades of salt will injure this 
delicate skin.” 


For many years we’ve been told 
Diamond Crystal is “the ideal salt 
for casings.’’ That’s because it 
produces a stronger, whiter casing; 
assures a higher incorporation by 
producing a thoroughly cured cas- 


ing which lengthens its keeping - 


qualities; prevents calcium burns, 
discoloration or rust spots, and 
assures freedom from brittle or 
lime spots. Diamond Crystal Salt 
Company, (Inc.) 250 Park Avenue, 
New York, N.Y. 


DIAMOND CRYSTAL SALT . 


UNIFORM IN COLOR... PURITY...DRYNESS...SCREEN ANALYSIS... 


SOLUBILITY... CHEMICAL 


ANALYSIS... 





MR. BENJAMIN MARLAND 


CHARACTER OF FLAKE 


















Beef souimaiee Bag 
STOCKINETTES 


The Wynantskill line of stockinettes includes 
beef, ham, sheep, lamb, bacon, frank and 
calf bags—all give greatest service and full 
protection at lowest cost. The beef fore- 
quarter bag illustrated above guards against 
exposure and dirt, insures clean, handsome 
appearance. Made in many sizes to perfectly 
fit any carcass from 400 to 1,000 Ibs. 
Samples sent FREE. Write! 


Write for Samples 


WYNANTSKILL MFG.CO,'SS" 
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E Peacock Brand 


PACKINGHOUSE SPECIALTIES 


QUALITY 


IS ALWAYS 
IN STYLE 
WHEN 
YOUR 
SAUSAGE 
AND OTHER 
PROCESSED MEATS 
ARE PREPARED 
WITH 
PEACOCK BRAND 
PRODUCTS 
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CHICAGO SECTION 


Norman Draper, Washington repre- 
sentative of the Institute of American 
Meat Packers, was in Chicago for a 
day this week. 

Car] E. Balentine, vice president and 
superintendent, Balentine Packing Co., 
Greenville, S. C., with Mrs. Balentine, 
are spending some time in Chicago vis- 
iting friends and enjoying the Fair. 


J. C. Donaldson, general manager, 
the Dunlevy-Franklin Company, Pitts- 
purgh, Pa., was in Chicago this week 
with his family en route from a vaca- 
tion trip to the Canadian Northwest. 


R. W. Perry, popular manager of 
Wm. Davies Co., Inc., Chicago, has re- 
turned from his sojourn in the North 
Woods. His friends are glad to hear 
that he enjoyed a pleasant and restful 
vacation. 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 4,320 cattle, 1,003 
calves, 8,076 hogs and 8,795 sheep (not 
including cattle and calves slaughtered 
for FSRC). 

Fred A. Rochester, district represen- 
tative for the Rath Packing Company 
at Baltimore, Md., was in Chicago this 
week showing his father the sights of 
the World’s Fair, and greeting a host 
of old friends. 


Frank A. Kennedy, one of the East- 
ern salesmen for the Visking Corpora- 
tion, spent a few days in Chicago this 
week, combining business and pleasure 
by visiting the home office and seeing 
the World’s Fair. 


President Ernest H. Redeker of the 
Kerber Packing Co., Elgin, Ill., was the 
victorious pitcher in a soft-ball game 
this week at the annual outing of 
Kerber employees. More than 125 em- 
ployees participated in thé festivities. 


Provision shipments from Chicago for 
the week ended July 21, 1934, with com- 
parisons, were reported as follows: 


Week Previous Same 
July 21. week. week, ’33. 
Cured meats, Ibs. . .24,705,000 20,635,000 19,085,000 
Fresh meats, Ibs. . .46,884,000 41,293,000 44,685,000 
By Ms sccecccus 5,375,000 4,656,000 4,480,000 


Two veterans of Armour and Com- 
pany retired the past week on pen- 
sions. V. E. Macomber, branch house 
Manager at Fall River, Mass., since 
1912, and with Armour since 1904, is 
succeeded by J. J. Conron, formerly 
assistant branch manager at Provi- 
dence, R. I. Henry L. Schott, branch 
Manager at Elmira, N. Y., since 1905, 
and with Armour and Company since 
1896, is retiring in favor of G. E. 
Potter, connected with the Elmira plant 
since 1927. 


Packer executives attending com- 
mittee meetings this week at the Insti- 
tute of American Meat Packers in- 
cluded W. D. Jones, Carl A. Weitz, Inc., 
Somerville, Mass.; E. C. Skottowe, 

- H. Meyer Packing Co., Cincinnati, 
0.; James T. Drought, the Layton Co., 
Milwaukee, Wis.; R. A. Rath, vice presi- 


Week ending July 28, 1934 


dent in charge of sales, Rath Packing 
Co., Waterloo, Ia.; Henry C. Kuhner, 
president and Frank B. Bernard, secre- 
tary and treasurer, Kuhner Packing 
Co., Muncie, Ind., and Clarence H. 
Keehn, vice president, Kingan & Co., 
Indianapolis, Ind. 
Se 


CHICAGO STOCK YARDS STRIKE. 

Acute conditions developed at the 
Chicago Union Stock Yards this week 
when in the midst of the hottest weath- 
er on record and with the yards crowded 
with livestock, including some 42,000 
head of cattle shipped in by the govern- 
ment from drought areas, livestock 
handlers went on strike. 

At 2 o’clock Tuesday morning, July 
24, the strike was called. Hundreds of 
cars were on the tracks ready for un- 
loading and more hundreds of both cars 
and trucks were on their way to the 
yards. Seriously congested conditions 
soon developed. With such help as could 
be recruited from the “white collar” 
workers about the stock yards, packing 
plants and railway offices, the work of 
unloading, yarding, feeding and water- 
ing progressed slowly. Late Tuesday 
the Chicago Livestock Exchange an- 
nounced that receipts in the yards 
would be cleaned up, but that no new 
arivals would be accepted until the 
labor difficulties were settled. 

The striking livestock handlers are 
the same group which struck just prior 
to the opening of the International 
Livestock Exposition early last winter. 
The organization is an affiliate of the 
American Federation of Labor and de- 
veloped out of what was formerly a 
company union. 

The bone of contention between strik- 
ers and stockyards company revolves 
around the arbitration agreement of 
last November which was drawn up by 
federal judge Sullivan and which pro- 
vided for a minimum of a 40-hour week 


against a previous average of 32 hours - 


and gave a 10 per cent increase in 
wages. The present question is how 
those 40-hour weeks shall be worked, a 
question of over time and a demand for 
a minimum of 48 weeks. 

Federal mediators are working with 
the company and the strikers in an at- 
tempt to iron out their differences. 


oe 


LIVESTOCK BY MOTOR TRUCK. 

So great is the increase in receipts of 
livestock by truck at the St. Paul 
stock yards that the company has just 
completed a new drive-in division at 
a cost of $75,000. Seventeen unloading 
chutes into the yards pens and alleys 
have been provided, together with 
water and sewer systems and scale 
houses to facilitate the movement of 
trucked-in stock. Parking space for 
trucks has been provided and plans are 
under way for providing sleeping quar- 
ters for truckers to cost about $30,000. 

— 


LOSSES FROM BRUISES. 


Are your men posted on the abuses 
that cost money in handling live hogs? 
Have them read chapter 1 of “PORK 
PACKING,” The National Provisioner’s 
latest book. 








Letters to the Editor 


Constructive comments and interesting 
information invited for this column. Anony- 
mous communications will be ignored. 














A STANDARD FOR LARD. 
Athens, O., July 18, 1934. 
Editor THE NATIONAL PROVISIONER: 

I have read with interest the editorial 
in your issue of July 14 entitled “HOW 
IMPORTANT IS THE PRICE OF 
LARD?” and discussion of lard values 
in terms of pork products prices. 

Undoubtedly the earning capacity of 
all packing plants is more seriously 
affected by the price of lard than any 
other one item, and it has seemed to 
me for a long time that more effort 
should be made by reputable packers 
to overcome this situation. It is my 
belief that the depressed price for this 
product is due almost entirely to its 
lack of uniformity in quality. 

If the government could be induced 
to fix, under the Pure Food Act, a rigid 
standard for pure lard and prohibit 
the sales of that which does not meas- 
ure up to the standard, it seems to me 
it would be comparatively easy then to 
convince the public that pure lard is 
much the best shortening it can use. 
It is the uniform quality of lard substi- 
tutes which makes them popular. 

It seems to me a shame that so fine 
a product for the purpose for which it 
is used should not take its proper place 
with the trade at a price which would 
be profitable to the processor. 

JOHN H. WINDER. 
—-— 


THE LARD OUTLET. 


(Editorial in the 
CHICAGO DROVERS’ JOURNAL.) 


That excellent publication of the 
packing industry, THE NATIONAL PRO- 
VISIONER, scolds the packers for not 
showing more fight for lard. 

“The packer’s trouble seems to be,” 
it is suggested, “that he thinks of him- 
self as being in the meat business, with 
a certain amount of lard recovered as 
a by-product—and he has merchandised 
it accordingly. The way this attitude 
has been reflected in careless selling 
methods, and in increased competition 
from other shortenings of basically in- 
ferior character, is an outstanding 
example of a splendid opportunity he 
has neglected.” 

The pork packer has more lard to 
sell than any other single product, and 
getting a little more out of it, by in- 
creasing the demand for it, would be 
only good business. 


“What does it mean to the industry,” 
THE NATIONAL PROVISIONER wants to 
know, “when lard prices go up a quar- 
ter of a cent or down a similar amount? 
As much as a price change of three- 
eights of a cent on bacon, half a cent 
on loins, a cent or more on Boston 
butts and numerous other items.” 

That kind of talk is right up the hog 
producer’s alley. The market for lard 
is vastly important to corn belt agricul- 
ture, and will be far beyond the inter- 
est of any of us here now. 
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PIMIEXO 


— POWDERED — 
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A superior product 
for better sausage! 


For fine flavor and appearance, 
PIMIEXO gives better results — 
at less cost. The superiority of 
this sweet, red spice is outstand- 
ing in the production of high- 
grade, appetizing sausage — sau- 
sage that sells! 


BETTER 


PIMIEXO is uniform, high in 
quality, much more soluble than 
ordinary paprika— mixes thor- 
oughly and easily. 


FINE FLAVOR 


Meat products are flavored better 
when PIMIEXO is used. It pro- 
duces a superior flavor that adds 
zest and appetite appeal to any 
sausage product. 


MORE STYLE 


PIMIEXO provides bright, natural 
sausage which pleases the eye and 
induces purchases. 


INEXPENSIVE 


PIMIEXO is concentrated — a 
small amount goes a long way. 
Price lowest we have ever had. 


Order PIMIEXO today — cash in 
on the added sales it gives. Write 
for details. 


Used extensively by I. A. M. P. members 


CHIL] PRODUCTS CORPORATION, LTD. 
1841 East 50th St. LOS ANGELES, CAL. 


160 E. Illinois St. 
“THE HOUSE OF STANDARDIZED QUALITY” 


Chicago, Ill. 


FRANK BAGS 


e—nake Franks look better, — 
keep better, SELL better 


FRANK BAGS and 
losses from dropping of loose 
links, shrinkage, contamination, 
rough handling. FRANK BAGS 
increase salability by increased 
quality, better appearance. 


: 


Buy 


They pay for themselves! 


WRITE z b 


222 West Adams St., Chicago, Ill. 
Selling Agent 
THE ADLER COMPANY 


CINCINNATI 


The World’s Largest Knitters of Stockinette Fabrics 


State 1637 


stop 


we 


¥ 








Pat. applied for 


to flanged frame. 


““HALLOWELL” 





Fig. 1208 “‘Hallowell’’ Slatted Truck 


Just the truck for handling bulky hams and the like. 
Slats are welded to solid steel truck platform; at top 

Push handles either end. Welded 
throughout—hot-dip galvanized. Easy to keep clean. 


Get Bulletin 449 

















DETROIT 





JENKINTOWN, PENNA. 


BOX 550 


STANDARD PRESSED STEEL CO] §| 


BRANCHES 
NEW YORK 
SAN FRANCISCO 
SsT.Lovis 
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Vapor Brush 








Cleans quickly, thoroughly, eco- 
nomically. Compact, portable 
outfit uses Friction, Heat, Water 
and Detergent. Will postively 
cut cleaning costs. Ask for 
circular. 














N. Ransohoff, Inc., 


W. Tist St. at Millcreek, Carthage, 
Cincinnati, O. 























Home of Sepesiiiie: Sells ee 


World's leading manufacturers of complete equipment for 


canning ALL Food Products. Write for Sprague -Sells 
General Catalog No. 200. Every Canner should have it] 


SPRAGUE-SELLS CORP., Hoopeston, Ill. 
Division of Food Machinery Corporation 7 








PACKER AND FOOD STOCKS. Wilson & 03.1: ane 60 e.. 4 FINANCIAL NOTES. 

Price ranges of packers’, leather com- A. ......16,800 18% 19 23% Beech-Nut Packing Co. reports for 
panies’, chain stores’ and food manu- Do: Pra! +++ 2,500 13% = = te ok months ended June 30, 1934, 
facturers’ listed stocks, July 25, 1934, semieee cmianne net earnings, before Federal taxes of 


or nearest previous date, with number 
of shares dealt in during week, and 
closing prices, July 21, 1934: 


CHAIN STORE SALES. 


Sales of First National Stores for the 
five weeks to June 30, 1934, were the 


Sales of Kroger Grocery and Baking 


For the twenty-eight 


National Dairy Products corporation 


+ Se, Bh. Leow. —- 
eek en uly u . . 
July 25. —July 25.— °25. is. best for any June period since the mer- 
Amal. Teather. a a6 Om 3°” atx ger of the constituent companies in 
amer. H. & L. 2,900 3% (3% 3% (6% 1925, aggregating $10,801,454, an in- 
Do. Pid. ++: 2,200 = 20% 20% 31% crease of 5 per cent over the 1933 
amour Ill. n.41,700 4% 3% 41g ‘5% period. The volume was exceeded only 
Do. Pid. n.. 5,500 55 54 54 58% in the five weeks ended December, 1929, 
De, Del, Ba. "300 90 «80.0 925, When it was $10,930,000. Sales for the 
Beechnut Pack. 600 63 60% 60% 65% thirteen weeks to June 30 totaled $27,- 
Bohack, Hi. C.. «+++ sess sess sees 20 564,562, an increase of 6.5 per cent. 
a i le ie 
ilds Co. .... 4, 34 
Cudahy te Si - 1700 46 45% es 48% Company for the four weeks to July 
a rs. 3, 5 4) 5 38 i, . 
Gen. Foods... 9900 31% 30% 30% 31% 14 were $16,763,031 compared with 
see 8,300 4% 4% 45% 5% $17,000,963 in the 1938 period, decrease 
Gr. map isiPta. "20 125% 125% 125% 126% of 13 t 
—iai won me | i sag Rego sales were $118,202,749 
Hormel, G. 1 1 8. E Oy 9f 
egy Food.. | 500 (3% (3% (3% 4, against $108,992,228 in the like period 
ger G. & B. 9,200 29 28 285% 30% last : f 8.4 
Libby McNeill. 4,850 4% 4% 4% 5 ast year, an increase of 8.4 per cent. 
cMarr is: ss. = wien or k 
Mayer, Oscar... .... cate es oni 5% 
Mickelberry Co. 1,000 1% 14% 1% 1% : 
Mé&éHe Ptd.. 50 «7 «67% «OTe CFeports net profit for the first six 
Morrell, & Co.. 1,300 46 44 46 48% months of $4,009,387 after all charges, 
— >" sts sees sees sees 1% @qual, after preferred dividend require- 
eee fw eee eee eee ere y% ’ 
Nat ‘Leather... 850 “1% ‘1% “1% 134 ments, to 58 cents a common share. In 
Nat. Tea ...... 2,800 10 9% 9% 11% 
a OS P+, a inet the ms half rd Pye) Bp Pee soot 
Do. Pr. Pfd.. 170 114 118% 114 112 earned an equivalent 0 cents a share 
ar Fock. seve x. =. a 4 26% on its common stock. Sales during the 
De 8% Pfd. "130 105% 104% 104% 105° Period were $129,568,398, compared with 
ode w%_ Pd. 530 110° 109% 110 110% $110,464,734 in the first half of 1933. 
RRS Brie anh i 3 * * a 
ft & Co....27,900 i6% i655 i6i{ 1g” The increase in dollar sales, a state 
Do. Intl. ....11,950 31 30% 31 33% ment by the company said, was more 
ay as 300 10% =—'10% ~=«'10% =: 10% =~ than offset by added costs, which re- 
v. ob Leather. . 3,400 6 5%  #$5% 74 duced the company’s earnings to 2.82 
5 vy Z oY sal 
ne ag Senn 8% oh % 32% per cent of sales, as compared with 
Wesson Oil” 1.800 22% 29 29%, 25 


4.34 per cent in same period in 1933. 


$841,630, against $860,160 for the same 
period of 1938. After estimated Fed- 
eral income tax and preferred dividends 
on 45 shares class A stock outstanding, 
balance of $730,471 is equivalent to 
$1.67 per share on the common stock, 
against $744,487, or $1.67 a share in 
the first half of 1933. 

Net income of National Tea Com- 
pany totaled $233,138 for the twenty- 
four weeks ended June 16, 1934, as 
compared with net income of $892,110 
in the corresponding period of 1933. 
Net for the recent period is equal to 
30 cents a share on the 642,453 common 
shares after allowance for dividend re- 
quirements on the 5% per cent pre- 
ferred compared with per share earn- 
ings on the common of $1.32 in the 
corresponding 1933 period. The com- 
pany attributed the decrease in earn- 
ings this year, compared with last, to 
increased operating costs resulting 
from the NRA. These increased costs 
were estimated to have amounted to 
approximately 90 cents a share. 

General Food$¢ Corporation for the 
six months ended June 30, shows net 
profits, after all charges and provision 
for taxes, of $5,882,712 for the six 
months ended June 30, 1934. This com- 
pares with net profits of $6,342,562 for 
the coresponding six months of 1933. 
Net profits for the second quarter 
totaled $2,203,062, as against $3,104,- 
394, for the second quarter of 1933. 

=e 


Watch the Wanted page for bargains. 











BUYERS of hog and 


sheep casings can 
make direct connections with 


F.C. ROGERS, INC. 








experienced American in China. Apply: 
M. SILVER Cable ; 
799 Liberty Street “Hansabrit” — 
Springfield, Mass. Shanghai, China 























H. P. HENSCHIEN 
ARCHITECT 
Established since 1909 
PACKING PLANTS PLANT ADDITIONS 
RECONDITIONING FOR GOVT. INSPECTION 


59 E. Van Buren St., Chicago, Il. 
——— 


sc 














Week ending July 28, 1934 











NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 
BROKER 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 
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CHICAGO PROVISION MARKETS 


Reported by THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE 


FUTURE PRICES. 


SATURDAY, JULY 21, 1934. 
Open. High. Low. Close. 






JULY 24, 1934. 


tips 
woS- 
RS 


ASAAA! 
> 
RAS 


10.07% 9.87% 9.90 
WEDNESDAY, JULY 25, 1934. 


LA 

St cceeed anne ee aoe 7.0214b 
i osvue 7.10-12%4 7.22% 7.10 7.22\4b 
Cs. eecees 7.27% 7.35 7.25 7.35b 
ie snece gone ‘aoe sees T.4714b 
i enwdue 7.47% 7.60 7.47% 7.60ax 
Ge nceees 7. 7.70 7.60 7.70b 
CLEAR BELLIES— 

GU ccccce coos 9.75n 
MR. ccces 9.95 9.95 


THURSDAY, JULY 26, 1934. 





a eee 6.97 %4ax 
7.25 7.17% 7.17%4ax 
7.37% 7.30 -30ax 
éegs dae 7.4 
7.62% 7.52% 7.52%ax 
7.75 7.65 7.65ax 

p MT 9.75 tous cece 9.75 

Sept. ..... 9.90 evee cove 9.90ax 

FRIDAY, JULY 27, 1984. 

LARD— 

SUEY sedces nee aia ~~ 6.9744b 

wa, ccecs 7.20-.22% 7.22% 7.17% 7.17% 

Gee.  ceccve 7.32% 7.32% 7.30 7.30b 

Nov nee gone ‘came 7.40n 

me cusses 7.57% 7.57% 7.50 7.52%ax 

GR. cccces 7.67% 7.67% 7.62% 7.65ax 

CLEAR BELLIES— 

SU cccers minke eth aren 9.75b 

Sept. ..... 9.95 9.9714 9.95 9.9714b 





Key: ax, asked; b, bid; n, nom; —, split. 


——- fe 


When in need of expert packinghouse 
workers watch the classified pages of 
THE NATIONAL PROVISIONER. 


PURE VINEGARS 


A. P. CALLAHAN & COMPANY 


407 SOUTH LA SALLE STREET 


CHICAGO, ILL 
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CASH PRICES. 
Based on actual carlot trading Thursday, 
July 26, 1934. 
REGULAR HAMS. 





*8.P. 
13% 
13% 
14 
144% 
*g.P. 
15 
15 
15 
Green. *8.P. 
pecoccesceccoesesoesrces 15% 
Cccccececeseerecsesqceos 16 « 15% 
shecntugetbasaneeeeeeees 6 16 
HED covccosccoccetceeseecece 16% 16 
WEDD  nccccccccccccscevececece 15% 15% 
EEE .c6veedtocnedtornccneeeted 14% 14% 
BEE cccccccecceqeeccesescese 13% 13% 
12 13 
11 12% 
11 12 
*S.P. 
9 
8% 
84 
MN aaa ign aha aedaaaess 8% 814 
PEED. wavathecndentgercéesecees 8% 8% 
Short shank %c over. 
BELLIES. 
(Square cut seedless) 
(S. P. %e under D. C.) 

Green. *D.C. 
es eee er 13% 13% 
BE sadsadscvcccesnsesaneatbe 4 13% 

MD: Qantas sala Lee Ray 14% 1314 
BED. avecceavvececqneessccdws 14 4 
DY crvsacdtveekeubeeerneeqes 13% 12% 
BOD 6 rhs 60866 0b 564600 secures 13% 12% 
*Quotations represent No. 1 new cure 
D. S. BELLIES. 

Clear. Rib. 

BODE covcccccccecscscececeses 10% 
BEE edesedeeuseceesoesscesds 36 
BED ccccccsoccesccoveeesooss 10% 
SEED. Sc cecoccetccscvcecoecvese 10 
BE n0ac< ccceccceevececcouns 10 
BEPEED Gescoceconceseccvesssces 9% 
SE | Scccnéecsesecsosesexeeee 9% 
GED covccccccccescecccoceces 95g 

MD sicodvesecenssecscseuses 9% 

D. S. FAT BACKS. 
BED cccccciccoedsncceascceceseecoocesceouse 7% 
BED cecccccccuvecceceecveccececoesecececece ™% 
PEE Wha cccceescesccesetecsebceeescesseseess 7% 
BEES ccvccececceccveseceesvcccescoce cecccces 7% 
BEE Cereccecccscececevscceceseccosoececoses 1% 
BED cocccesccececesevesecsoccecoecoescesoeses 
BOGS cececcccecvescccecscescenenscetesescces 8% 
OTHER D. S. MEATS. 
Extra short clears ......... 35-45 9%n 
PEER GROEE TIDW 6c ccccccccces 35-45 9%n 
EE SEE cncccecteecees 6-8 7 
CE SD “cecccesecccensses 4-6 6 
SE ED. dcbevectccedvwenee wanes 6 
Green square jowls.......... eons 6% 
Green rough jowls........... —— 6% 
LARD. 


Raw leaf 








SPICES. 


(These prices are basis f.0.b. Chicago.) 
Whole. Ground. 


a inns wen neues aera weaee . § 10 
Cinnamon 17 
Cloves 18 
Coriander .. 8% 
Ginger .... 10 
Mace, Banda 62 
Nutmeg ... 16 
Pepper, 12 
Pepper, 21 
Pepper. 16 
Pepper, 21% 








PORK PRODUCTS EXPORTS, 


Exports of pork products from prin. 
cipal ports of the United States du; 
ing the week ended July 14, 1934: 

PORK. 


Week Week Nov. 1, 

ended ended 1933, ty 
July 14, July 15, J 4 

1934, 1933, 

bbls. bbls. bbs, 





Total  ...cccccccccecs © tee. 71 2,277 
United Kingdom ........ ecee — 1% 
Continent ......-eececeees ceee cece 64, 
West Indies ............ cece 71 299 

BACON AND HAMS. 
Mibs. Mibs. Mity 

Total  .ncccccccccccsece 1,799 2,398 98.919 
United Kingdom ........ 1,786 2,204 90,425 
Continent ......eeeceeees 9 192 6.48 
West Indies ............ eeee 2 18 

anada oees cece oT 
Other countries 172 
M lbs. Mlbs 

Total 3,760 298,905 
United Kingdom - 6,249 3,525 200,314 
Continent . 00 107 = 78,6 
Sth. and Ctl 7,204 
West Indies 128 «(3% 
Canada ° 6 
Other countries cove cece » 

TOTAL EXPORTS BY PORTS. 
Bacon and 
Pork, Hams, Lard, 

From Bbis. Mibs. M Ib 
New York ....ccccccccce coc 338 =: 
Boston ...-.ccecccsceces eeee eeee 168 
Philadelphia ...........- 10 
Norfolk ....ccccccccccess . 4 
New Orleans ........-00. cove TT 18 
Montreal .....sccccccsece eeee 1,461 4,96 
Halifax ..cccccccccccece eeee cove e 
Total week ........+- oc eee 1,799 6,613 
Previous week .......++. eres 1,671 5,665 
2 weekS AZO ....cecccees cose 1,216 5,1 
Cor. week 1933 .......... 71 2,398 He 


SUMMARY OF EXPORTS FROM NOVEMBER 1, 
1933, TO JULY 7, 1934. 

1933 to 1932 to De- 

1934. 1933. Increase. crease, 















Pork, M Ibs..... 445 1,428 coos 982 
Bacon and hams, 
ae 98,206 51,240 47,680 ee 
Lard, M Ibs. ..293,906 333,061 eee 980,155 
CURING MATERIALS. 
Cwt. Sacks. 
Nitrite of soda, per 100 lIbs......... $9.08 
(1 to 4 bbls. delivered.) 
(5 or more bbls. per 100 lbs. 
Galivered) .cccccccccccccces +-- 8.93 
Saltpeter, 1 to 4 bbls. f.o.b. N. Y.: 
Dbl. refined granulated......... -- 6.12% 5.90 
Small crystals .......sceee. eccese 112% «6.90 
Medium crystals . -. 7.50 1.3 
Large crystals ... oe - 7.87% 81.6 
Dbl. refd. gran. nitrate of soda 35 3.5 


Salt, per ton, in carlots only, f.o. 


Granulated ......ccecceeee 
Medium, air dried.. 
kiln dried .... ° 
Detroit rock, carlots, per ton, 
Sugar— 





.0.b. Reserve, La., less Sekenaall @4.3 
Packers’ curing sugar, 250 lb. bags, 
f.o.b. Reserve, La., less 2%......+.++ @4.5 








ANIMAL OILS. 


Prime edible ..........+. cccceccccccoces 
Prime inedible ...... eccccccccccccccs ee 
OO Senecegees oteeus 
Prime winterstrained ............ eoccce 
Extra winterstrained ........ eecccccece 
Extra lard oil......... ecccccce eccccccce 
Extra No. 1 lard oil....... ecccccccccees 
No. 1 lard Of]......ceeceeee cocccecee eee 
No. 2 lard Of).... ccccccccccccce wecceces 


= 


Special neatsfoot ofl.........ccecccccees 
Extra neatsfoot ofl............+- evscees 
No. 1 neatsfoot oil.......... —eaeeee mee % 


Oil weighs 7% Ibs. per gallon. Barrels contait 
about 50 gals. each. Prices are for oil in barrels. 


@9999995HHH9HSH 


8 
8 
T 





COOPERAGE. 

Ash pork barrels, black iron hoops. $1.40 

Oak ont barrels, black iron hoops. 1.30 @1L3% 
Ash pork barrels, galv. iron hoops. 1.474@1.50 
Oak pork barrels, galv. iron hoops.. 1.37%4@140 
White oak ham tierces 2.2214 @2.5 
Red oak lard tierces .. .. 1.97%@2.0 
White oak lard tierces 074 @2.10 , 
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all CHICAGO MARKET PRICES SAUSAGE IN OIL. 
rom prin- Bologna style sausage in beef rounds— 
ates dur. Small tins, 2 to crate........s.cseeececee+ $5.25 
L934: WHOLESALE FRESH MEATS. Fresh Pork, etc. Large tins, 1 to crate..........cscscecseees 5.15 
Pork loins, 8@10 Ibs. av. 12% @ 9 Frankfurt style sausage in sheep casings— 
eek Nov. 1 Carcass Beef. Picnic shoulders ........ 10 @ 7% — Small tins, 2 to crate..........seeeeeeeeee 6.25 
ded 1933, t) Week ended Cor. week, Skinned shoulders "<7... 11 $3 Large tins, 1 to crate...........cccccccecee 7.00 
i July u, prime native steers— July 26, 1934. 1933. ine aoe oh SR AED 6% @é Smoked link sausage in hog casings— 
Is. bbls, 400- a Seer egies vie toh | a dh easeonaee 8% ¢ 1% NORE CIGD OE CURIE. 5 onscnis'sc0gsnesieeess 5.50 
ee Ree bganed: 6 6 oston bu eee ee . Seem eee rereeeseeeeee e 
71 = (2am BED - cc onvavennes 1444@15%4 9%@10 Boneless butts, cellar trim Large tins, 1 to crate 
— = in ates me 524 cereececeeweseeses by eu 
a) PEMD. onsocn sincera’ 10%@11% 10 @10% Tas 2 @3 DRY SALT MEATS. 
1%4%@u1% 94@10 TAGE DAMES cicc cc cessces 2 @ 1% 
13 @13% 9 @9% S§lip bones .............. 5 @4 Clear bellies, 18@20 Ibs............000. 10 
Ibs. M Ihe Blade bones ............ 7 @4 Clear bellies, 14@16 Ibs............... 10 
2, 98,919 / 2 ek Sppeapegeees 3 @ 2 Rib bellies, 25@30 Ibs........... Eee 10 
2,204 90,45 104%4@11 9% @10 Kidneys, per Ib.......... 5% @ 4% Fat backs, ROG 7% 
192 6,48 - -10%@U% © Ee IN Soceinteecicssceaes @ 8 @ 3 Fat backs, 14@16 Ibs.............0000. 7% 
= 12 @12% 8%4@ 9 Brains peiaa ciaraeasaiereieieveveiesach z @ 5 Regular re ee pamvcaee oe Ser 
400-600....11 @12 9 11 Cosh manera peariniaelagictnte Shaikan esinwekiog REPS Re 
1,1 tos tuo 8 i. ee pana aie 5 @38 
Hind quarters, choice.... @16% @16 WONG. csv scesciceneces ° 5 @é4 
[lbs. M be pup quarters, Gieles.... Gas @s STIC SAUSAGE. WHOLESALE SMOKED MEATS. 
ess ate Beef Cuts. Fancy reg. hams, 14@16 Ibs........... 19 @20 
oT (Quotations cover fancy grades.) Fancy skd. hams,  Sininea 20 @21 
107 = 73,4 Steer loins, prime. . unquoted @22 eee 1 19 
ins 3 @20 22 Standard at Ry Mole WB esvcces Ve] 
“ion ke Geet beins, Do 3: @30 Fork sausage, in 1-Ib. cartons. ........ Picnics, 4@8 lbs., short shank........ 12 @13 
128 3,741 Steer loins, No. 2........ @30 @19 Country style sausage, fresh in links... 16 Pini’ by 5 ibe tong SK... "I 0% @it 
sees 8 Steer short loins, prime. .unquoted @29 Country style sausage, fresh in bulk... 13 Toner haem, . 1914 @20 
ee » Steer short loins, No. 1.. @48 @25 Country style sausage, smoked......... 17 Standard ai as ne eee 164 @17 
RTS Steer short loins, No. 2... @41 @24 ankfurts in sheep casings .......... 19 Log get gt acts ones 
: Steer loin ends (hips)....  @22 @1b5 Frankfurts in hog casin; paeecsuses 17 Insides. 8@12 lbs” 21 
mn and Steer loin ends, No. 2 @19 @l4 Bologna in beef bungs, choice........... 14% Outsides, 8@9 = : : Orb% 
ams, Lard, Cow loins .......... @16 @13% Bologna in beef middles, choice......... 16 inn . 18 
Tlbs. —M Ibs, Cow short loins. . @20 @14 _— Liver sausage in beef rounds............ @14 Cooked hats, choice, skin on, faited:. 31 
1,20 Cow loin ends (hips) . . @l2 @l2 Smoked liver sausage in hog bungs...... 17 Cooked hams, choice, skinless, fatted.. 32 
168 Steer ribs, ane cea ee ———s bt saves eonenge in hog bungs ........... Cooked picnics, skin’ on, fatted........ 22% 
ibs, No @2 ead cheese ....... aade as . 
3 eenr ribs, No. 2. . @19 @12 New England luncheon specialty . . 20% } ee me a oe ces esqulpchagent 4 
158 Cow ribs, No. 2........ @l1 @T7_ ‘Minced luncheon specialty, choice £ 17 
4,905 Cow ribs, No. B....00ee @10 @ 6% Tongue sausage . 24 
006 6 Steer rounds, prime...... unquoted @10% Blood sausage Tae @16 
Steer rounds, No. 1...... @l4 @10% §ouse eee @ii BARRELED PORK AND BEEF. 
1.790 om Steer rounds, OE Se bs wa 4 UU GUIE ER 65 o.n 5.055: cc<racacacaees @16% 
1, Sere chucks, prime. ....- ba Mess pork, regular.. a 
308 hao es gi DRY SAUSAGE. Family back pork, 24 to $4 pleces.--...  @22.50 
2,398 3; Steer chucks, No. 2...... @ 4 ¢ ; Family back pork, ® ce 45 pleces: as 19-00 
Pt MEE odcceccvenes e Bit @ 7% Cervelat, choice, in hog bungs ........ pH Clear ‘back pork to 50 pieces...... -@23.00 
‘OVEMBER 1, ge med pudaenewgeeus @ ; @ bi Thuringer COPVENRE ..ccccccccccccccccce a” 2 Clear oF ak pork, 25 to 35 pieces....... oir-e 
ee an ~-™@ppeedeneede + ~ fe © lo RD eee eeeeeeeee . 06660000006 b6O HCCC SO CeCe 5 
De Medium plates |......+.. @6 e3 Holstetner «esses ninkguingan ken . eee oe Te 
crease. crease cen tg li i @ @ 5 @ 2% ©. salami, cholce.............. seeeee @B4 Plate beef .... ssescceecceee @12.00 
‘ : Meet navel ends.......+. Atntano salami, choice, in hog bungs....  @34 Extra plate beef, 300 Ib. bbis..........  @13.00 
os Cow navel ends.......... a 3 @3s ©. salami, new condition............ @17% 
47.680 i — se eeceeccece @ e 4 : | KS, choice, in hog middles....... 4 
° er im oe _ccccsscecece 1 eocvccccoecvccccece 
eee S018 Strip loins, No." i," bnis:: — @as oe tnaal MII ~~ @2s.—=s« VINEGAR PICKLED PRODUCTS. 
Strip loins, No. 2........ @é2 a Mortadella, new condition..............  @I1T 
Sirloin butts, No. 1...... @22z @ MME osc soecscas cass : 37 Regular tripe, 200-Ib. bbl.............e00- $12.00 
Sirloin butts, No. 2...... @18 Ql Italian style hams ........... 29 Honey comb tripe, 200-Ib. bbl....--..-+--.-. 16.00 
LS. On Pet ee @ Virginia hams ......... 82 Pocket honeycomb tripe, 200-Ib. bbi: ‘2! °.° 19.00 
Cwt. Sacks —— lo @50 Pork feet, 200-Ib. bbl.........s.......00005 15.50 
, eee, <ooreereess 4 14 SAUSAGE MATERIALS. Pork tongues, 200-1b. boi. 22 2020012000001. 33.00 
.$9.08 a pewkelinicwed gis a SAUSAGE MATERIALS. Fork tongues, 200-1b, bbl. 200-Ib. bbl...... 40.00 
Shoulder clods ........... 
oii Hanging tendevictns s: os if @ bi (F.0.B. CHICAGO, carlot basis.) - 
, 8. Insides, green, 6@8 lbs.. @ Regular pork trimmings ........ 
Outsides, green, 5@6 Ibs. @ 8 @ 8 Soucek a pork trimmings . 11% OLEOMARGARINE. 
Tae Hf Knuckles, green, 5@6 Ibs. @ 8 @ 8% zxtre san Sas winnings eiwsees qu f i 
Pork cheek meat........ eee White animal fat margarine in 1-Ib. 
1% Beef Products. ND. wnanscncseceeeuness ea | * cartons, rolls or prints, f.0.b. Chicago. 9% 
4 ary 1.6 ' : BORE VES oc ccccccccccccvccceccsccvce ° @ rr Nut, 1-lb. cartons, f.o.b. Chicago..... % 9% 
3.5 Brains (per Ib.).......... @ 5 @ 5 Native boneless bull meat (heavy) ..... @ 6 Pastry, 60-Ib, tubs, f.0.b. Chicago...... 10 
‘chicago: Hearts ....sssseeeeseeeee @s @ 5 SN, EE oo ce cc escusecuseasees 54 
$6.00 TONGUES «esse serene eens @17 @16 EO EER ATA is @ 5 
- 2 RS ae @19 @15 Beef trimmings ............:.:+s...- i 4% RD 
a og RT teeceece @ ; e : Beef cheeks (trimmed) eunssrencesceees 3% LA . 
: ¢ DRAIN. oe eeeee y D d Ss. and up .... 
Fresh tripe, H. C........ @ 8 @ 8 Dressed cutter cows, 400 Ibs. ond Up... 3% Prime steam, cash, Bd. Trade...... $7.00 
6 eee oUt Re eee: 8S eee oe: 62 
ats CCE TIPE 2. cccccccccccsccccescccccece 5 
Pork ES canner trim, S. P....... 17 —, rendered, Bag hy , Z h cea Hs 
Neutral, in tierces, f.o.b. Ch cago.. 8 
ay carcass a eu SAUSAGE CASINGS. Compound, vegetable, tierces, c.a.f.. @ 8 
carcass } CHI 
Boot —_—. % @'8 (Pri suk te acoumte of sausage.) 
racks ... ) ces qu ; 
Medlum racks [e8 gfe OLEO OIL AND-STEARINE. 
. Domestic rounds, 180 pack......... ie ea Re tis ee — 
| @iK | ene pds yO ag uments ° 4 Prime Me. 1 cise aii......- abies 6a 8% 
xport rounds, wide....... Paonia - -2 ine ee earn ee a 
H Sreetreads. @25 Export rounds, medivina’ .<...2<0.-. 42 Brime oleo ‘stearine, CME ou. ecee veces 5M@ 6 
8 MTOM. 0.56c.ve's%ee ca @30 Export rounds, narrow ............ 48 . 
—— He. 2 wensenes Vebececcecececceess 
‘ Das vecctccttweaker i 
e: og E> ected ne TALLOWS AND GREASES. 
ait ee ete Qi aiggies, regater 71.0...22.7..7..7.") 209 watble tallow, under 1% acid, 45 titre. @ 4% 
Glee saddles @20 Middles, select wide, 2@2% in. diam...1.40 | Prime packers’ tallow .........s.se00. pa @ 4% 
BS Medium saddles ......... @15 @18 Middles, select, extra wide, 2%4 in. and a Z Sew. 108 fifa... seen saebibe: %@ 31% 
on nad — ceccccocccce o" ais a peed COceccccccvececceesesercece 1.65@1.75 ‘icliie white grease : : : : . s : : 3 . : : ocr @ 4% 
-¢ eae See Ae ec biacders: BTIIOER, ncskeveds ota nvonuieess 2 
Gt jamb fries, per Ib....... @25 @25 12-15 in. wide, flat..............8. ooo «60s Re Gteee, oan On ak... @ 3% 
% tongues, per ib. @12 @15 10-12 in. wide, flat............ oneaaeals 1.00 Yellow grease, 10@15% .............. 856 
pees lamb kidneys, per Ib.. e2 ais ek Mn. cc ccceanceesaneeee -60 Brown grease, 40% f.f.a........cccee. 8%@ 3% 
‘or ofl in barrels. 6 8 in. wide, flat......... o4enreeshe ae 
Mutton. Hog casings: GETABLE OILS 
— ae a eee dhe ............ @3 @3 Narrow, per 100 yds............. ooo oe VEGETABLE \. 
| irs —- “Bad rato: g : @ Median reg = per nose eat eee Crude cottonseed oil a tanks, f.o.b. 
ad SEEEBOD cocecceces edium, eee eee ee eeeeeeeseeeee . . 
44 light saddles ........... 9 8 Wee, BOE TOO Five ccccccccccs weseeeee 1.50 Valley points, prompt*.............. 5 5% 
sect LBs Beary Paearceee @2 @3 Extra wide, ae SE HISE83 White, deodorized, in Bbis., £.0:6. Ghigo: a 7 
we 1, SEE in gicscniecine-o<i @ 5 @ 5 Export — C8S0c ee covcrccteseces wane: he, RR ae 
S Leu 1.40 Mur lees oo... kkk. @10 @10 ad eee coccccces oth Soap stock, 50% rake. EOD. cccccves oi 1% 
** 99916 @2.5 Mutton loins ........... @ 8 @ 8 Medium prime RRR couactone 12 Corn oil, in tanks, f.o.b. mills......... 5% 
** 1'9744@2.0 Mutton stew 1.11.1 °° 7°" @ 3 @ 3 Small prime bungs .............eceeeee .08 Soya bean oil, f.0.b. mills.............. 5.5@ 5.6 
" 2.07144 @2.10 . P tongues, per Ib. @12 @ 9 BN IE DD 0n'b00-000cecedcecceuecee GEE Cocoanut oil, seller’s tanks, f.0.b. coast. @ 2% 
Sheep heads, ‘each....... @10 @10 peal ei pieies Seuswakebeacae Refined in bbls., f.o.b. Chicago........ . 54@ 5% 
ovisioner . 
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RE TALL SEC TION 


How Cheyenne Meat Dealers 
Solved the Problem of Credit 


By JOHN T. 


EAT merchants in Cheyenne, Wy- 
M oming, joined with other retail 
stores early in the depression, in form- 
ing the Merchants Industrial Loan 
Company. 

They bought stock at $10 a share to 
make up the $10,000 of paid up capital 
with which to administer a loan plan 
for debtors of the stockholders. 

Offices of the loan company are at 
the local credit bureau and the only 
business done is for the benefit of cred- 
itors and debtors. 

When the merchants are confronted 
with a situation where one of their cus- 
tomers is buried in obligations, discour- 
aged and contemplating bankruptcy, 
they send him, after a frank talk, to 
their loan company. 

Loans for Period of Year. 

If the debtor is high-grade, and can 
secure two acceptable co-makers for his 
note, the merchant’s company makes 
him a loan in sufficient amount to cover 
his outstanding obligations. The aver- 
age such loan is about $300, including 
a 10% charge for service and interest. 
Repayment is monthly over twelve 
months. Proceeds of the loan are paid 
direct by the loan company to the cred- 
itors. 

Some 550 cases have been handled on 
this plan the last four and one-half 
years. Not a sing'e loan has gone 
“bad”; in only three instances, have 
co-makers had to pay. 


Pooling of Debts Another Way. 


If the meat customer does not qualify 
for a loan, the crcdit bureau usually 
persuades him to a pooling arrange- 
ment. This is a problem in mathemat- 
ics, with the credit bureau man in the 
roll of “professor.” He totals all the 
consumer’s obligations, ranging from 10 
to 40 accounts, in amounts of less than 
$100 to a maximum of $2,800. The 
average pool totals $600 to $700. 

Next the bureau expert gets all facts 
of the customer’s expenses and income, 
and determines how much he can pay 
to the bureau each month for pro-rat- 
ing to his debtors. The amount ranges 
usually between $20 and $35. 

Each month, the bureau pays divi- 
dends to the participating stores. As 
no check is ever issued for less than 
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$1, most payments are of this amount. 


The cost is divided between consumer 
and meat dealer—10% charged to the 
first, 5% to the second. The number 
of pooling arrangements constantly in 
operation through the credit bureau is 
around 200. 

“These two plans have had the effect 
of saving us many hundreds of dollars,” 
one of the merchants report. “They 
have prevented many involved debtors 
going into bankruptcy. They have re- 
habilitated the credit standing of doz- 
ens of consumers. They take off our 
shoulders a large share of the grief of 
operating a credit department.” 


~-—fe 


NEWS OF THE RETAILERS. 


The Baldwin meat market in Cresco, 
Ia., was damaged by fire recently with 
a loss of $1,500. 

Arnold Sonday has bought the meat 
market of Fred Westerman in Gaylord, 
Minn. 

Peter Arduino has opened a meat 
market at 1601 N. Van Buren st., Mil- 
waukee, Wis. 

A new meat market has been opened 
at 2915 E. 42nd st., Minneapolis, Minn., 
by Theodore Esau. 

The Grayling meat market, Grafton, 
N. Dak., has moved to a new location 
in the Mahler Bldg. 


The Sunrich food store on Jackson 


st. and Southwest Capital ave., Battle 
Creek, Mich., will add a modern, com. 
pletely equipped and supplied meat de. 
partment soon. 

Charles Kirschman has opened a ney 
meat market in Orion, IIl. 

Mr. and Mrs. J. Yezek are opening 
up the old meat market formerly oper. 
ated by Art Walk in Mason City, Ia, 

G. J. Yucey, Bloomington, Wis,, jg 
adding new equipment and will cany 
a complete line of meats. 


—i— 
A SUMMER SPECIALTY. 


Have you thought of a summer gp. 
cialty of selling juices? Tomato juice, 
grapefruit juice, orange juice, pine 
apple juice, clam and sauerkraut juice, 
iced, are as fine summer drinks as one 
could want. 

In busy hours serve your customers 
two-ounce glassss of some one of these 
juices, iced. Make a corner or a table 
display of these different canned juices 
in irregular formation so that the cus- 
tomer can handle them easily. If ther 
is a special one of these juices which 
your customer wants to taste, open the 
can for her willingly. Very few people 
will drink without buying, and soon you 
will have people coming to your store 
for a cool drink and what they wil 
buy besides the “juices” will surprise 


you. 
 \ 
NEW CHAIN STORE TAX BILL, 


A new tax measure against chain 
stores has been signed by Gov. 0. J. 
Allen of Louisiana levying a graduated 
tax on the basis of the total number of 
units operated in the United States, but 
levied only on those located in Louisi- 
ana. The tax starts at $10 each where 
ten stores are operated and mounts to 
$550 each for units of corporations 
operating 500 or more. 
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STRIKERS PUT SAN FRANCISCO ON MEAT RATIONS. 


During the period of the general strike in San Francisco the general strike 
committee issued permits for consumers to buy meat at 350 meat stores. Only 


those shops approved by the strikers were permitted to open and to rece f 
This is one of them, with a crowd of meat-hungry people availing itsel 


supplies. 


receive meat 


of the permission of the strike leaders. 


The National Provisioner 
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LIVESTOCK AND DRESSED MEAT PRICES COMPARED. 


Prices of steers and lambs, Chicago, compared with wholesale and retail 


MEAT DEALERS AT BALTIMORE. 
fresh meat prices, New York, during June, 1934: 


The annual meeting of the National 
Association of Retail Meat Dealers will 





. : ' Average prices Average wholesale Com: te retail 
be held ng hago raya od to live = price sh pal priee in 7 
e meat code an e nee per S. r is. per Ib. 
ave., Battle The NR ae : ‘ Chicago. ew York. New York. 
odern, com. for association reconstruction will all be June, May, June, June, May, June, June, May, June, 
ed meat de. topics of discussion. Tuesday’s business 1934. 1934. 1938. 1934. 1934. 1933. i934.” i93d 1933. 
d session will be addressed by Gerald $ 9.88 $13.28 $12.79 § 9.95 $28.02 $28.04 $20.72 
yene ; ’ 23 . 95 23. 82 1.50 
“= Nye, United States Senator from North 5.15 10.19 10.01 7.99 19.63 19.09 19.12 
, : ota. The principal speaker on the 
are openin Dak ° 7.87 19.20 20.01 15.94 29.32 29.35 23.83 
merly om Wednesday program will be R. C. Pol- 7.42 17.29 18.95 14.69 24.95 25.08 20.56 
City, ie tack, general manager of the National 6.72 14.98 17.59 12.86 21.39 21.39 17.21 
¢ oa is Live Stock and Meat Board. 4.59 14.15 13.10 11.20 17.84 17.09 15.22 
1 heme os 
will carry —oe— Average of daily quotations on choice steers 1,100-1,300 Ibs., good and medium steers 900-1,100 
i] M t P x Ibs.; lambs lbs. down; hogs 200-220 lbs. 
rices *Average of daily quotations on beef carcasses 600-700 lbs.; lambs carcasses 38 lbs. down; ho; 
Retail ea products consisting of smoked hams, bacon, picnics, and fresh loins and lard combined in propertion 
ALTY \verage monthly prices at New York, Chicago, to their respective yields from live weight. 
2 and Kansas City. ®Composite average of semi-monthly retail quotations on various cuts (including lard) combined 
ummer spe Compiled by the U. S. Bureau of Agricultural in proportion to their respective yields from live weight. 
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Feonomics. Prices in cents per pound (simple 








average of quotations received). 
CHOICE GOOD 
GRADE. GRADE. 
(Mostly Credit (Mostly Cash 
and Del. and Carry 
Stores.) Stores.) 
a 
mR 8S 28 nS &R BS 
be ose 22 peo oe Ze 
2858 68 ©5558 8s 
Beef: ZR OR MR AR OR MR 
Porterhouse steak .. .49 .41 42 45 .37 .32 
Sirloin steak ....... .89 .34 .33 .39 .31 .29 
Top round steak ... 36 ... «.. ee? ‘sae Sov 
Bottom round ...... .83 ... ... a se 
Round steak, full cut... .28 .27 ... .27 .26 
Heel round ........ «-- an ait «= an = 
Flank steak ........ 28 .25 .24 .28 .22 .23 
Top sirloin ......... . SB... ee -8S 


Rump roast, boneless .31 .24 .26 .30 .24 .23 
Rib theey ist 6 ribs .31 .26 .238 .27 .22 .19 


Blade rib roast ..... .23 .21 ... .24 .18 

Cross rib & top chuck .25 ... ... .26 ... 

Arm roast .......... e+ 19 17 ... 6B 
Straight cut chuck.. .21 .18 .16 .22 .17 .15 
Corner piece ........ ae tee “sue TE eed. een 
Thick plate ........ ae «a. eS 

BED ccccccsccccces 11 .12 .10 .07 .09 .10 
Boneless brisket .... .¢ 30 .20 .16 .26 .18 .14 
Brisket, bone in .... .19 .13 .09 .15 .11 .09 
Ground meat ........ . a ©@ we SB 2 Se 
Boneless stew meat. .26 .18 .16 .24 .19 .15 

Veal: 

Cutlet or steak .... .45 .36 .84 .42 .82 .81 
Ioin chops ......... .39 .31 .32 .387 .26 .31 
BUEN cccccccccos OD ae 2 .29 .22 .25 
BE MOGNS ccccccene « 28 .23 .20 .24 .20 .18 
Shoulder chops ..... .20 .19 .23 .22 .18 .20 
Shoulder roast ..... ... ye ce ee 
Boneless shoulder ... .24 ... ... .20 ... 

er 19 .12 .11 .14 .08 .10 
Boneless stew ....... 31 .23 .18 .27 .19 .17 
a 67 .50 .47 .64 .48 .43 

Lamb: 

Iain chops .......... 50 .46 .40 .52 .48 .42 
eee 44 A2 47 .41 40 .39 
PE incetcistccce G0 ae 2 Be 
Shoulder chops ..... .30 .28 .26 .31 .29 .23 
ey GEO 4... ce EB nce OD Oj. OD 
Shoulder roast ...... ... Me san. tna GE Sam 
SN be06:5 ¢.0.6¢.0-0: 10 .089 .10 .12 .10 .00 
Shank & neck ...... 11 .156 10 .12 .14 112 

Pork: 

Center loin chops ... .29 .29 .26 .28 .28 .25 
EE iat:alle-te 3  «. 2S a we 
SOOM oe cccccece « 20 .18 .20 .20 .19 .19 
memes, Whole .... .28 ... .21 2 ... 19 
Fr. shoulders, whole .20 ... .15 .16 ... .16 
Be. plenics, whole ... .16 .12 ... .15 .12 ... 
Boston butts ....... . Ss 2 Se we 
BT insicéevcses 2 Ht IS 2 Oo 
lard (carton) ...... mw ae et wR 
§m. hams, whole, 

DEE cdicecceccen « 25 .28 .28 .24 .22 .28 
Sm. hams, whole, 

Sa 22 .18 .19 19 .21 
Sliced hams ........ 48 .39 .39 .45 .40 .38 
Bacon strip, whole, 

SE icckancees :2 30 .25 .24 .26 .26 .24 
Bacon strip, whole, 

|e Sas a a. wa 
Sliced bacon, No. 1. .34 .33 .31 .29 .32 .28 
Smoked butts ...... .30 .28 .27 .29 .26 .28 
Smoked picnics .... .15 .15 .17 .16 .14 .16 
Corned bellies or 

Pickled pork ..... 22 ... .16 .22 ... .14 

usage meat ....... 2 18 17 .2 .18 .14 

BE eiviekacas 260 ag wae 
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WHOLESALE DRESSED MEAT PRICES. 

‘Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on July 26, 1934: 

BOSTON. 


Fresh Beef: 
STEERS (1) 
Choice 
Good 


CHICAGO. 

(300-500 Ibs.): 
Medium - 
Common . 
STEERS (500-600 lbs.): 








MEE, bt.c'éwinc0% aes se kbaatieueeden 11.00@12.50 
CE Piksecesesend cakes eapessbakborne 10.00@11.50 
ME. Soin vos new rhe pened \ eaieee eceletet 7.50@10.00 
ET 62 tis cihctinwgle oe abba eacelabeite 6.00@ 7.50 
STEERS (600-700 Ibs.) : 
aT te Caisirp. asec 6 esovaxeterh saraneue Mecsas 12.00@13.00 
IS er 5. ca :x10-d were be wea ureeanatrawues 10.50@12.00 
DE aticarwtacamensetiee bee ascaulinn 8.00@10.50 
STEERS (700 lbs. up): 
DEY \icwinedanaetebaaee ane Sepetdnehitl 12.50@14.00 
PES oo oasis. s van vakeen cosweetusesreer 11.50@13.00 
COWS: 
Riera ey encces 7.00@ 9.00 
Medium 5.50@ 7.00 
GREY. kanovcesudepewdslcce dabaus bn 5.00@ 5.50 
Fresh Veal & Calf Carcasses: 
VEAL (2): 
MENEENE, | avcinh:s-0i b.bimme ceceatpacbacnexaeden 8.50@ 9.50 
MN Sis 630.0-0%-s- nes bene JhenG Cuenkaan - 7.50@ 8.50 
PED N.n000-+cevuseeqnedieabaccuaean’ 6.5 7.50 
BEN nso scdsveqnednetiwkeswanes 5.50@ 6.50 
CALF (2) (3): 
MEE dnbdadoss0ne.cnce sets eenepenente 
Medium 
Common 


Fresh Lamb & Mutton: 
LAMB (38 Ibs. down): 





Choice 12.50@14.00 
Good .. 10.50@12.50 
Medium 8.50@10.50 
Common 6.00@ 8.f 
LAMB (39-45 Ibs.): 
MENS 550 aOreln ot Ge duds pecmeeeiean 12.50@14.00 
BN isn -66ihie nie e40Ceansouseoubed 10.50@12.50 
REE Shik wna uit we >to aaGralenis sade 8.50@ 10.50 
EE Aira davhevscautevadebedeetes 6.00@ 8.50 
LAMB (46-55 Ibs.): 
BS NG ableirss vitinwte ced eee Hebei 12.50@13.50 
rer ne en ee eae 11.50@12.50 
YEARLINGS (40-55 Ibs.): 
MEE Si<seneceeneke sees varalansern ” EeeeOeNey 
a ita ainig bem eeaaiemreewticdwientan ce, meme ata aie es 
BEE  tekvetoatencenucmetagetasates: bebbueeree 
MUTTON (Ewe, 70 lbs. down): 
RM  ianacn dieaiee 60 baeisigk ain eeihnbete 6.00@ 7.00 
DE Davitucs s<eeawkeeedegesee ears 5.00@ 6.00 
PR tia pettenidncs sewers ohmneedee 4.00@ 5.00 
Fresh Pork Cuts: 
LOINS: 
ee Dowden om aginwakieeu eine Maan 11.00@12.50 
EE SS OY nccccctewes béceveseeeds 11. 12.50 
PE, ME: ina inns wampo ns ess enaiten 10.00@11.00 
po ee ea ee: 10.00@11.00 
SHOULDERS, N. Y. style, skinned: 
Se AS. ca vessaseaevonwisccnate 9.50@10.50 
PICNICS: 
SES hie tana dcaeciaeabaaeer “aniorasente 
BUTTS, Boston style: 
TS Ob cere eccewenesacecstas 12.50@13.00 
SPARE RIBS: 
PE ND a8 2 te0t kt bie dsees weston 5.50@ 6.50 
TRIMMINGS: 
DEE ‘ac. cccecantatoraters tae kava ee 6.00@ 6.50 
BE owsenencnndncgaaesccéucerewenees 12.00@14.50 





8.50@11.50 


14.00@15.00 
12.00@14.00 
7.50@ 8.50 
6.50@ 7.50 
5.50@ 6.50 
9.00@10.00 
7-50@ 9.00 
6.00@ 7.50 
5.00@ 6.00 





14.00@15.00 
12.50@14.00 
10.50@12.50 

9.00@10.50 


14.00@15.00 
12.50@14.00 
10.50@12.50 

9.00@10.50 


14.00@14.50 
13.00@14.00 


12.50@13.50 
12.50@13.50 
11.50@12.50 
10.50@11.50 


$12.50 


NEW YORK. 


13.50 
11.00@12.50 
8.00@10.50 
6.50@ 7.50 


12.50@13.50 
11.00@13.00 
8.00@10.50 
6.50@ 7.50 


13.00@13.50 
11.00@13.00 
8.00@10.50 


13.00@14.00 
11.50@13.00 


ot 
333s 
5385 
nae 
s33s 


— 
PAWS 


aan 
“aw 
ee 


2: nese 
338 3388 


QrI@ 


bat ad 
onnw 
535 


ede 
obese 


SS s38 
555 5 
Shae 5h! 
S$ S383 s3ss 


13.00@14. 
13.50 


VAN 
s 
@a100 


12.00@13.50 
12.00@13.00 
11.00@12.50 
10.50@11.50 


10.50@11.50 


PHILA. 


12.50@13.50 
11.50@12.50 
8.50@10.50 
6.50@ 8.00 


12.50@13.50 
11.50@12.50 
8.50@10.50 


12.50@13.50 
11. 12.50 


3: 23 
SERRE 


* SERRE Sie 
83 8383 3338 


33 333: 


12.00@13.50 


12.00@13.50 
11.00@12.50 
10. 11.50 


10.00@11.00 
9.50@10.00 


12.50@13.50 
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MEAT PACKER ADVERTISING. 


(Continued from page 17.) 

Naturally a statement such as this 
would catch the eye of the busy woman 
who must provide a meal for her family, 
regardless of her other duties. “Serve 
it with sliced tomatoes and potato 
salad,” the advertisement suggests “for 
a delicious, warm weather dinner.” 
This helps her plan her entire meal and 
so has buying appeal. 


What Pleases the Women. 


Frankfurters are suggested in another 
advertisement for the principal part of 
the meal, “good enough for company.” 
Women like such suggestions as they 
are always looking for something new 
and different to offer the family that is 
not too expensive in these days of lim- 
ited purses. 

This being the season for week-end 
and auto trips, a suggestion is made in 
another advertisement of the use of the 
canned frankfurter for this purpose. 
Always with the convenience of the 
housewife in mind, the suggestion is 
made that “several cans of Gobel’s de- 
licious frankfurters, rolls, fruit and 
coffee—and you’re all set for adventure 
in the country!” 

“Cold cuts for minute menus” are 
attractively illustrated in another piece 
of copy. “No fuss, no bother.” What 
woman would not be appealed to by 
such a statement when the days are 
warm! 

Accompanying this is a “minute 
menu” including the company’s cold 
meats, pear sauté (halves of canned 
pears browned in butter), and rice 
salad, made of 3 cups cold cooked rice, 
1 minced green pepper, %2 cup Russian 


dressing. Such suggestions make 
friends of housewives. 
With the ‘growing popularity of 


bridge and its accompanying luncheon, 





What U.S. Stamp Means 


In this advertisement (see page 17) 
the Gobel company explains to the con- 
sumer the meaning of the “purple 
stamp” as follows: 


Whenever you see the stamp “U. S. In- 
spected” and the number 317 (or 317A) 
on a frankfurter or a sausage, or other 
meats, you can know that you are getting 
GOBEL Quality Products. 

THE U. S. INSPECTION STAMP IS 
YOUR GUARANTEE that every step in 
the preparation of the product was ap- 
proved by a U. S. Government Inspector. 
This inspection begins with the health of 
the livestock. It covers sanitation of the 
GOBEL plant, health of employes, check- 
ing temperatures of cooked products—to 
the final packaging. Even the materials, 
such as sugar, salt and spices, used in 
GOBEL products are tested in U. S. Gov- 
ernment laboratories. 

THE GOBEL SEAL IS YOUR PROOF— 
that you are getting Quality First prod- 
ucts. That means that they are made 
from our own selected livestock, pre- 
pared in our own plants and delivered to 
your dealer in GOBEL refrigerated trucks. 
It means that neither expense nor effort 
has been spared to give the finest, most 
flavorful meat products. Here is an ex- 
ample—we give our bacon the expensive 
dry cure because pickled bacon has less 
flavor and shrinks so much more. And 
this is our quality standard for every one 
of the 153 varieties of GOBEL Products. 

When you buy our packaged products, 
of course you can be sure you are getting 
GOBEL meats. But when you buy bulk 
frankfurters or sausages, or smoked hams 
—look for the U. S. Government Inspec- 
tion stamp and the number 317 or 317A. 
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Value of Quality Stamp 


In this advertisement the packer ex- 
plains the meaning of the Gobel quality 
stamp (see page 15) as follows: 


Have you ever visited a meat packing 
plant? Have you any idea how important 
it is to safeguard every process in the 
preparation of meat? And do you realize 
that constant testing is necessary to give 
you meat that is delicious and safe to eat? 

WHEN YOU BUY GOBEL MEATS— 
You know exactly what you are getting. 
Every process from the selection of the 
livestock to the final delivery in Gobel 
refrigerated trucks is performed by us. 
And every process is performed here in 
this city. The meats are not subjected 
to long transportation with risk of chang- 
ing temperature. 

WHEN YOU BUY GOBEL MBATS— 
You are getting U. S. Government In- 
spected meats. This is of first importance to 
you. The U. S. Government provides your 
greatest protection in purchasing meats. 
They check every step in preparing Gobel 
meats from the health of the livestock, 
sanitation of the plants and materials 
used, to the final packaging. .The U. S. 
stamp on Gobel products is your proof of 
our claims as to the wholesomeness of 
our meats. 

WHEN YOU BUY GOBEL MEATS— 
You can be sure that no effort and no ex- 
pense has been spared to give you the 
finest flavored, most delicious meat prod- 
ucts. For instance it takes at least ninety 
days to prepare one of our boiled hams 
because we use the expensive slow cure. 
Inferior hams can be prepared in fifteen 
to twenty days. And our Quality First 
standard applies to every one of the 153 
varieties of Gobel packed meats. 





there is another opportunity for popu- 
larizing “ready-to-serve” meats. “Bridge 
curls” are described and illustrated in 
— advertisement devoted to nothing 
else. 


Even a Suggestion for Bridge 
Luncheons. 


These are made of bologna, cut in 
thin slices. Directions call for blend- 
ing 1 cup of cream cheese and 1 table- 
spoon of horse radish. “Spread Gobel’s 
bologna slices, curl and pierce with 
toothpick.” 

After interesting the consumer with 
this illustration and recipe, a bid for 
good will for the company’s bologna is 
made briefly as follows: “You’ve never 
tasted anything better than Gobel’s 
bologna. We make it with our own 
fresh meats, season it to perfection 
and safeguard its wholesomeness with 
every precaution.” Accompanying this 
is the ever-present “quality first” seal 
and the government inspection stamp. 

Thus it will be seen that this com- 
pany has thought out an advertising 
campaign designed not only to promote 
its — products but its specialties 
as well. 


It is a campaign that has brought 
results because it is designed to serve 
consumers, and because an earnest 
effort has been made to live up to all 
of the claims made for the products 
advertised. Thus good will has been 
built not only for the products adver- 
tised but for everything carrying the 
company’s name. 


Merchandising the Advertising. 
Such an advertising campaign di- 
rected at the consumer must, of course, 
be merchandised to bring best results. 
The retail meat dealer, the food mar- 
ket and the delicatessen all must be 
contacted and made conscious of the 
effort that is being put forth on behalf 





of the company’s product. 


They must 
be made to understand that the com. 
pany will stand back of all quality 


claims made. And they must be sojq 
on the idea that a background has bee, 
laid and will be extended for the sale 
of these products in every market that 
handles them. 

Such a well-thought-out advertisgj 
campaign, well merchandised to the re. 
tailer, and followed up from time tp 
time, has enormous possibilities fo 
profit and good will for any packer g 
meat manufacturer. 

In planning and executing this cam. 
paign, president V. D. Skipworth of the 
Gobel company and his staff had the 
aid of the Charles W. Hoyt Company, 
advertising specialists, in preparing the 
copy and layouts and assisting in the 
merchandising of the material. 


Be 
NEW YORK NEWS NOTES. 


E. Oppenheimer, of Charles Hollen. 
bach, Inc., Chicago, was in New York 
for several days during the past week, 


E. H. Whitaker, vice president’s office, 
and A. L. Vear, hotel department, Swift 
& Company, Chicago, were in New Yort 
last week. 


H. J. Koenig, pork department, and 
W. J. Lexier, smoked meats department, 
Armour and Company, Chicago, were 
in New York last week. 


Visitors to New York last week in- 
cluded A. E. Holstedt, industrial relg- 
tions department, and C. R. Hood, vice 
president, beef department, Wilson & 
Co., Chicago. 


Miss Elizabeth Smith, secretary to T. 
E. Ray, district manager, Swift & Com- 
pany, New York, is again spending her 
vacation at Atlantic City, N. J. The 
attractions of this spot has drawn Miss 
Smith to Atlantic City each year fora 
long period of time. 


Meat and fish seized and destroyed 
bd the health department of the as of 

ew York during the week ended July 
21, 1934, was as follows: Meat—Brook- 
lyn, 13 lbs.; Manhattan, 389 Ibs.; Bronx, 
33 Ibs.; Queens, 45 lbs.; Richmond, 6 
- i, Total, 486 lbs. Fish—Brooklyn, 
1 Ss. 


H. C. Bohack Co., Inc., operators of 
a chain of food markets in Brooklyn, 
Queens and Long Island, have increased 
the sale of their sliced bacon through 
a special offer in the meat department 
of a heavy cast aluminum frying 
roasting pan with each 14-lb. purchase 
of bacon at a combination price of 89¢. 


The American Pistachio Corporation, 
importers of pistachio nuts, are now 
occupying their new quarters at ill 
Reade st., New York, where they are 
adding modern machinery which will e0- 
able them to serve more adequately 
their present customers and take care 
of the increasing business. This firm 
packs all grades of pistachio and cashew 
nuts in bulk, (5-, 10-, 25-lb. containers), 
and in Cellophane packages, and are 
sold under the trade name of “Sum 
Brand.” Officers of the company _are 
George B. Zaloom, president; K. H. Bas 
madjian, vice president; F. Coussa, set 
retary and general manager, an 
Debany, treasurer. 
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e r NEVERFAIL never fails to give complete satisfaction. It The Man Who Knows 
e t gives superior results in every instance and insures high 


quality. It gives superior flavor because it is a spiced 
cure and gives inimitable goodness to cured meats. 
sults NEVERFAIL is the answer to all curing problems. Its 
Re uniformity in use and unvarying results will build sales 
g and increase profits. Use it for greater sales! 
Also Manufacturers of the famous H. J. Mayer sausage seasonings 
u x e Beware of products bearing similar name—only H. J. 
I L Mayer makes the genuine H. J. Mayer products listed. 


yEVERFAT? WOMEN ATTEND XO 


6819-27 S. Ashland Ave. Canadian Office 
* Chicago, IIl. 





Windsor, Ont. wets ee Sew 


one 

















UNITED Stainless Steel UNITED Molds For Quality Meat 


Stainless Steel are non-corrosive, efficient, eco- 


SAU SAGE nomical. Packers say: “molds 6 Products 


years old, still used daily. Never 
retinned or repaired.” Years of 


M O L D ~ service assured! KUTMIXER 
Never need United Steel & Wire Co. 


Retinning Battle Creek, Mich. Kansas City, Mo. 





















Write for 
} circular 


THE HOTTMANN 
MACHINE CO. 
3325 ALLEN STREET PHILADELPHIA, PA. 


a" 





























SUPERIOR FEATURES 


MEAT, WATER & AIR TIGHT 


CHICAGO: 
Sokol & Company 
: CINCINNATI: 
Frank Tea & Spice Co. 
Strong, heavy, LEAKPROOF con- aa DETROIT: 
struction guarantees long life. S F RV : C e Asmus Brothers 
Piston adjustable for wear—in- 
sures perfect performance at all PHILADELPHIA: 
to Meat Packers 82ers 
e y. Casing losses Oo ea ac ers” 





times and cuts amount of air 
reduced! Made in 100, 200, 300, Uncequalled quality and perfect uniformity PITTSBURGH: 

400 Ibs., capacities; designed for of CALVEG Onion and Garlic Powders; Con Yeager Co. 
speedy production. 


Peeled Pimiento Flakes; Vegetable ST. LOUIS: 


Write for complete details! Meat Loaf Mixture; and ‘Caden Bell 





James H. Forbes 
R. T. RANDALL & co. Pepper Flakes are the reasons why the Tea & Coffee Co. 
Sentpunnes Her Deennes ities —a megane — handle SAN FRANCISCO: 
331 N. 2nd St., Philadelphia, Pa. gmoney oF 








. lifornia Co. 
THE BURBANK CORP., Burbank, Calif. 9” “f7en* ,casine $e: 




















> C-D Meat Grinder Plates 
=m —“and| O=K Knives 


TRADE MARK 














The Most Serviceable and Economical in Existence 


An impartial test of 30,000 pounds large packers and over 75% of the 
of meat a day for two years.and still leading sausage manufacturers in the 
in first-class condition—proves their country. There’s a reason! Send for 
superiority. Used exclusively by all further information and price list. 





THE SPECIALTY MANUFACTURERS SALES CO. 


2021 Grace Street Chas. W. Dieckmann, ’Phone: LAKeview 4325 Chicago, Illinois 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


Medium and good fed steers.......... $ 7.10@ 7.25 

Medium grass steers.......+..-s000. @ 6.40 

Cows, common to medium............ 2. oe 4.00 

PE wccccerecucccedeaqocucescecese6 2.50@ 3.50 
LIVE CALVES. 

Vealers, good and choice............ $ 6.00@ 7.00 

Vealers, medium ........eeeeeeeees 4.50@ 5.50 

VERE, GUI ciccccceccccccoccce @ 3.00 
* LIVE LAMBS. 

Lambs, good eae ChOMCe .ncccccccess $ 7.75@ 8.50 

Dt SEE abncedecdenececesoeee 6.00@ 7.00 

WED ccccccccccccscoccccece cocccce - $3.00 down 

LIVE HOGS. 

Re ee Oe  weeduuuaceeutawocerucs $ @ 5.25 
DRESSED HOGS. 

Hogs, v0-140 Ib., good to choice...... $10.00@10.25 


DRESSED BEEF. 


CITY DRESSED. 


Choice, native, heavy 
Choice, native, light.. 
Native, common to fai 


peg oro “ogame BEEF, 


Native steers, 600 pcccccecccccscls 
Native choice — rh 440@600 Ibs.. = @1 
to choice heifers......ccccccsccccssll @ 








Fresh bologna bulls. 


eeeeeeeeee 


BEEF CUTS. 

Western. City. 
Bt 2 MR cccccecvsssoes 16 18 19 @21 
; i fs aero eee 15 17 17 @18 
BO. B WBS. cccccccce coccede 14 15 @16 
Bb.  Bbecoccesecetee 27 25 @28 
Sm B Mec cccoceccovces 20 23 20 @23 
; ‘SF  Seeeeeyeas —— 18 16 @18 
No. 1 hinds and ribs..... 17 19 18 @20 
No. 2 hinds and ribs..... 15 17 15 @17% 
Be EE dene esicdent 13 @14 14 @15 
hy vsecwaceevens 12 
Sf  eeeerornes: 11 
Pty ED a ccesceecess 11 
Bk Sve cescescceus 9 
Bk Ot GEER cccceccecces 
MEE sescacceocssoece 
Rolls, reg. 6@8 lbs. avg......... 
Rolls, reg. 4@6 Ibs. avg....... 
Tenderloins, 4@6 lbs. avg.... 


Tenderloins, 5@6 Ibs. avg.. 
Shoulder clods ........ evece 








Lambs, prime to choice............ coeedl 17 
MEE Sasudssvesscseteccenteeeced 14 15 
a. Dn stadwueseeedaeestéedsuaed 12 @13 
DE MT keececedcceceetecooes coooee 7 @S 
Sheep, medium ............0 eccecce «+ 4 @5 
FRESH PORK CUTS. 
Pork loins, fresh Western, 10@12 Ibs..13 @14 
Pork tenderloins, DE Rbteveckrkvaee 25 @26 
Pork tenderloins. EE Se ikceenet ania 22 @2 
Shoulders, Western, 10@12 Ibs. avg....10%@11 
Butts, boneless, Western .............. 15 @16 
Butts, regular, Western .............. 13%@14 
Hams, Western, fresh, 10@12 Ibs. avg.15 @16 
Picnic hams, Western, fresh, 6@8 lbs. 

EEE. adttcdpecdocsevevercoceaawes 10 @11 
Pork trimmings, extra lean ........... 14 @15 
Pork trimmings, regular 50% lean..... 8 @ 8% 
NEED <tnnhbessdsaddsereecordcervcs 7 @8 

SMOKED MEATS. 

Hams, 8@12 Ibs. avg........-.cceeeees 19 @20 
SE, SSEE Bs BUD. c vewccccceccsces 19 @20 
MGs cesccevccessees 19 @20 
Picnics, 4@6 Ibe. avg.........cccecees 12%@13% 
Picnics, 6@8 Ibs. avgd.........cceceeees 12nG is 
City pickled bellies, 8@12 lbs. avg..... 15 
Bacon, boneless, Western ............. 20 Ort 
Ph Sn ME areccneeevsescves 18 @20 
Rollettes, 8@10 lbs. avg.........ceeees 15 @17 
ST SE GEE Se cccvccvececnescaus 22 @25 
pS Terre 24 @26 
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FANCY MEATS. 


Fresh steer tongues, untrimmed...... 15¢c a pound 
Fresh steer tongues, l. c. trm’d..... 30c a pound 
BWORIRTORE, BOSE occ ccccccccccceses 30c a pound 
Sweetbreads, veal .......-.seeeeeees 60c a pair 
Beef KiGmeys ...ccccccccccccccccesce 10c a pound 
Mutton kidmeyS .........eeeeeeeeees 10¢ each 
BE, TEE ceccceccdecvesecceceeeeee 25c a pound 
Oxtalls 2. ccccosccccccccccccccccccces 15c a pound 


Shop fat .... 
Breast fat . 
Edible suet ..... 
Inedible suet 


GREEN CALFSKINS. 
5-9 914-12% 1244-14 14-18 18 up 





Prime No. 1 veals.. 7 1.30 1.40 145 1.70 
Prime No. 2 veals.. 6 1.15 1.25 1.30 1.45 
Buttermilk No. 1...5 1.05 1.15 1.20 .... 
Buttermilk No. 2... 4 -95 05 1.10 ese 
Branded ‘gruby ..... 3 -65 -75 .80 -90 
Number 3 .......... 3 65 -15 80 -80 
BUTTER. 
Creamery, extras (92 score) .......++. ¢ 
Creamery, ts (OL score) ..cccccccees 24 
Centralized (90 score)..... peeseceoeeese 24 @24% 
EGGS. 


(Mixed Colors.) 


Special pote or samaeed selections....20 @23 

TEMMGNUED ccccoveccscccceseccesevesceee 194% @19% 

Be cawace perevewbebeedyoseceeseses . @17 
LIVE POULTRY. 

Fowls, colored, via express .........- 13 @14 

PEED ccconscheseanecocacecsececens 11 @12 

Broilers, Rocks, fancy .........sesee+ 3 @ 


DRESSED POULTRY. 


FRESH KILLED. 

Fowls—fresh—dry packed—12 to box— 

Western, 60 to 65 Ibs. to dozen, Ib...16 

Western, 48 to 54 Ibs. to dozen, Ib...11 

Western, 43 to 47 Ibs. to dozen, Ib...10 @14 

Western, 36 to 42 Ibs. to dozen, Ib... 9 @13 

Western, 30 to 35 Ibs. to dozen, Ib...18 @22 
Chickens, fresh: 


@17 
@15 


DT Cuicedesesceseredeosnncowesee 18 @27 
Chickens—frozen—12 to box— 

I, Oe Be  coccsscccocccces 21 @26 

Western, 60 to 65 Ibs. to dozen, Ib...21 @26 

Western, 55 to 59 Ibs. to dozen, Ib...20 @25 

‘Western, 48 to 54 Ibs. to dozen, Ib...19 @24 

Western, 43 to 47 Ibs. to dozen, Ib...18 @23 
Ducks— 

i 2 te Mac ccreencneceuwe ne 14% @15 
Squabs— 

EP Biv ccccctuccsveceeces e++-28 @30 
Turkeys, frozen: 

Young toms ...... Pe eesdescceccocees 17 @27 

EE THEE awsunditontuvecsavceneceee 17 @22 

or 


BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at Chicago, 
New York, Boston, Philadelphia and San Francis- 
co, week ended July 19, 1934: 


July 13 14 16 17 18 19 


ad 28 23 23%, 23% +$j23% #=223Y% 
N. cooene 24 24 24 24 24 
ai. ry) 25 25 25 25 25 
Phila. ...25 25 25 25 25 25 
San Fran. .23 23 ee 23 23 23 


Wholesale prices carlots—fresh centralized butter 
—90 score at Chicago: 


23 23 23%, 23% 
Receipts of butter by cities (tubs): 


23% 23% 


This Last Last -— Since Jan. 1.— 

week. week. year. 1934. 1933. 
Coteaee. 54.770 57,841 56,044 1,756,575 1,903,820 
N. Y. .. 59,551 58,674 68,726 2,096,241 2,312,740 
Boston. . 23,053 20,706 24,183 737,104 747,163 
Phila. .. 21,126 19,867 16,373 724,422 177,081 


Total 158,500 157,088 165,326 5,314,342 5,740,854 
Cold storage movement (Ibs.): 








Same 

In Out On hand week day 

July 19. July 19. July 20. last year. 

and ...458,625 81,590 22,205,044 32,833,063 
Y. ....158,252 69,900 6,642,996 14,312,118 
Boston .. 73,360 12,304 3,998,814 6,292,415 
Phila. . 13,920 18,181 3,526,796 5,007,495 
Total ...704,157 181,975 36,373,650 58,445,091 





FERTILIZER MATERIALS. 


BASIS NEW YORK DELIVERY. 
Ammoniates. 
Ammonium sulphate, bulk, per ton, 
—_ Ly vessel Atlantic ports: @s 
ctteccebovoreneeuwnnete 23, 
Ammonium sulphate, double bags, * 
per 1 bs. f.a.s. New York. os. 
Blood aried. 16% per unit. - 2.40 
Fish scrap, dried. 11% ammonia, 
10% B. P. L., f.0.b. fish factory 2.25 & 10c 
Fish meal, a. 114% ammonia, 
i ee Pe + eee @ 33,0 
Fish scrap, scidulated. 6% ammo- 
= 3% A.P.A. Del’ a Balt. & Nor- 
EEC ALE Sa EE 2.00 & 50c 
Soda “nitrate per net ton: 
saeseeepereee vabedsesndovoees 24.50 
> S00.1b. DAES ccccccccce oeene 26.30 
in 100-Ib. bags .......ceeeeceeees 27.00 
Tankage, ground, Rpg ammonia, 
15% B. P. La Walk... .cccccccccce 2.15 & 10¢ 
Tankage, ungveund, 9@10% ammo- 
WEE vedcvcccccccevesandewedsoneces 1.90 & 10¢ 
Phosphates. 
Foreign bone meal, steamed, 3 and 
50 bags, per ton, PS 8 Se @ 26.0 
arty) —,, es South Ky + ae 
an ags, 
Superphosphate, Ly i ob. Balti- @ am 
more, per ton, 16% flat........... @ 850 
Potash. 
Manure salt, 30% bulk, per ton..... 15.0 
Kalnit, 14% bulk, per ton......... 9.70 
Muriate, in bulk, per ton.......0. 25.00 
—_ ate in bags, per ton.......... 35.00 
Shipment July/Dec. 
Dry Rendered peenuneel 
50% unground ..........+.+-- @ # 
60% ground .......eeseee seotenewien @ & 


BONES, HOOFS AND HORNS, 
Round shin bones, avg. 48 to 50 Ibs., 


per 100 pieces.........eseereess - 75.00@ 85.0 
Flat shin bones, avg. 40 to 45 bs., ° 
per 100 pieces. ........e.e.0. “060 @ 65.0 
Black or striped hoofs, per Okina 45.00@ 50.00 
White hoofs, per ton.............+5- @ 
Thigh — avg. 85 ‘to 90 Ibs., - 
ME cass asanan ears ieee @ 70.0 
Horns, according to grade ceicecceso ++ 75.00@200.00 
a 


NEW YORK MEAT SUPPLIES, 


Receipts of Western dressed meats 
and local slaughters under federal in- 
spection at New York for week ended 
July 21, 1934, with comparisons: 


Week Cor. 
ended Prev. week, 
West. drsd. meats: July 21. week. 1933. 
Steers, carcasses... 8,150 9,261 0,412 
Cows, carcasses... 681 645 865 
Bulls, carcasses... 323 228 316 
Veals, carcasses.. 10,075 12,506 10,373 
Lambs, carcasses. 35,482 33,075 31,230 
Mutton, carcasses. 1,144 1,396 a 
Beef cuts, Ibs. 563,896 460,05: 
Pork cuts, Ibs. a 381,298 1,454,601 1, 743, re 
Iocal slaughters: 
re a 8,484 8,070 
SRWED ccccscesees 14,981 17,400 15,820 
Ml ‘avewseurwoce 33,725 29.516 35,292 
OO ee 46,617 55,375 74,116 
a See 


PHILADELPHIA MEAT SUPPLIES. 


Receipts of Western dressed meats 
and local slaughters under city and 
federal inspection at Philadelphia for 
the week ended July 21, 1934: 


Week Cor. 
ended Prev. week, 
West. drsd. meats: July 21. week. 1933. 
Steers, carcasses ...... 2,191 2,162 2,632 
Cows, carcasses ...... 1,398 988 1,066 
Bulls, carcasses ...... 541 513 446 
Lamb, carcasses ...... 2,132 1,519 1,564 
Veal, carcasses ...... — 11,132 15,079 
Mutton, carcasses 133 315 
DO. Pe Kecccacecsud 1358, 558 326,469 479,399 
Local slaughters: 
EE x6 wkindice bawaieee 1,925 1,779 = 1,79 
ee 3,972 4,232 3.576 
ED  scteedebooeweqund 11,766 13,597 16,150 
WOME cae cestesomeacen 5,443 6,486 7,798 
ies 


BOSTON MEAT SUPPLIES. 


Receipts of Western dressed meats 
at Boston, week ended July 21, 1934, 
with comparisons: 


Week Cor. 

ended Prev. week, 

West. drsd. meats: July 21. week. 1983. 

Steers, carcasses ...... 2,611 2,699 2,975 

Cows, carcasses ...... 1,607 1,444 Le 

Bulls, carcasses ...... 2 22 161 

Veal, carcasses ...... 810 764 7” 

Lambs, carcasses ...... 16,647 15,007 18 

Mutton, carcasses 190 253 535 
PER, BR cccdevccvens 211,239 153,055 386, 
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@$23.00 
or 
2.40 
2.25 & 10¢ 
@ 33.0 
2.00 & 50c 
24.50 
q 26.30 
27.00 


2.15 & 10¢ 
1.90 & 10¢ 





@ . 
ORNS. 


75.00@ 85.0 


ENDURO Viscera Inspection Table at the plant of F. G. Vogt & Sons, Inc., Phila., Pa. 


Yet ENDURO equipment at 


F.G. VOGT & SONS, INC. 
shows no sign of corrosion—no wear! 


Q 6.0 
45.00@ 50.00 
@100.0 
@ 70.0 
75.00@200.0 


PPLIES. 


sed meats 
federal in- 
yeek ended 
ons: 

Cor. 


: Here’s another actual experience which beats any amount 
fe ‘week, 


of argument over the relative merit of materials used in 


za packing house service. © When F. G. Vogt & Sons, Inc., 
056 _ 945,485 , ’ . 
on. La Phila., Pa., equipped their new plant three years ago, they 
484 8,070 ‘ ’ ‘ 

-— 63S provided the most modern equipment for the handling and 
5,375 74,116 


preparation of meat products. Most of this equipment in 


}UPPLIES. il 
ssed meats ENDURO Washing Machine in this modern the hog slaughtering and sausage departments is made 
r city and sausage plant 


7 for from ENDURO stainless steel. ¢ The photographs show 


Cor. 
Prev. week, 





Pe. some of this equipment, after three years of severe service. 
2,162 2,682 
= The ENDURO is like new . . . no sign of corrosion, no 
132 3500 ; ; 
133 Sis wear . . . as spotless and sanitary as the day installed. Thus 
26,469 479,300 
17g 11m waste has been banished and excessive maintenance is a 
4,23: 8.8 
13,597 16,150 
a thing of the past. For ENDURO is truly a life-time metal. 
PLIES. F ca ™ D U we 0 Specify it for every need. 
essed mea 
ly 21, 1934, REPUBLICS PERFECTED 
— LESS STEEL CENTRAL ALLOY DIVISION .. MASSILLON, OHIO 
week. 1983. Chemical Foundation Patents Nos 
2,915 
i REPUBLIC STEEL CORPORATION 
a te 
764 
15,007 185i GENERAL OFFICES “=m Res YOUNGSTOWN, OHIO 
153, 055 386,535 ‘Reg. U.S. Pol. OF 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch for each 
insertion. Minimum Space 1 inch, not over 48 words, including signature or box number. 
No display. Remittance must be sent with order. 





Position Wanted 


Plant for Sale 


ee 


Equipment for Sale 





Chief Engineer 


Position wanted by chief engineer with 12 years’ 
packinghouse experience. Familiar with ammonia, 
calcium and sodium brine, closed and spray sys- 
tems. Capable of estimating and maintaining 
equipment and supervising repairs. Suitable ref- 
erences. Will consider any locality but prefer 
west of Mississippi. W-634, The National Pro- 
visioner, 407 S. Dearborn St., Chicago, Ill. 





To Sell Casings and Spices 


Want to sell casings and spices on com- 
mission. Practical knowledge of business 
and wide acquaintance among packers 
and sausage manufacturers. W-633, The 
National Provisioner, 407 S. Dearborn 
St., Chicago, 111. 





Sausage Foreman 


Sausage expert with knowledge of all 
products, including specialties, is avail- 
able. Knows costs and can make quality 

roduct from any materials. Experienced 
n latest cures and methods; or will come 
for a short time to straighten out any diffi- 
culties. W-612, The National Provisioner, 
407 S. Dearborn St., Chicago, Il. 





Do You Plan to Make Dog Food? 


If so, you need the right advice to 
keep out of trouble. Expert with prac- 
tical experience can establish formulas 
and methods and start production for 
you. W-620, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago. 


















A “Classified” advertiser who 
spent $2 a week to secure an ac- 
count wrote THE NATIONAL PrRo- 
VISIONER: 

“I have had more re replies now 
than I can take care of.” This is 
only one of many such letters we 
receive every day. Make your 
wants known on this page of op- 
portunities. 





Fully Equipped Market 


For sale September 1, market fully equipped, 
including 2-ton York ice machine; two 8 by 10 
refrigerators; complete sausage equipment. Will 
rent building on long-term lease if desired at 
$60.00 per month. Market on main street of town 
of 8,000 and located 20 years in same business. 
FS-635, The National Provisioner, 407 S. Dearborn 
St., Chicago, Ml. 


re, 


Rendering Equipment 


For sale, 10 Rotary Steam Dry: 6x30 
long, ¢ each with 87—4” tubes. gg 
Grinder Qtelters, Lard Rolls, Filter Presses cs 

ers, Melters, er 

Cutters, Meat Mixers, Hammer Mills, Disint. 
gratore, Keitles, ete. What idle machinery hay 
you for sale? 


CONSOLIDATED PRODUCTS CO., INO. 
14-19 Park Row, New York City. 





Sausage Plant 


For sale, modern sausage plant fully equipped 
with practically new Boss equipment; ideal loca- 
tion; government inspection optional; low rent. 
Priced right, part cash, balance on terms. Real 
proposition for live wire, W-636, The National 
Provisioner, 407 S. Dearborn St., Chicago, Ill. 





Men Wanted 





Superintendent 


Wanted, capable and experienced superintendent 
to take complete charge of packing plant; slaugh- 
ter beef and veal only. Must know beef dressing, 
have ability fo handle men, and be well versed 
in all packinghouse operations. State experience, 
references and salary expected. All replies kept 
strictly confidential. W-637, The National Pro- 
visioner, 407 S. Dearborn St., Chicago, Ill. 





General Plant Manager 


Wanted, general plant manager for well- 
known concern. Must be man who under- 
stands and can supervise pork and beef 
operations, processing and merchandising, 
including sausage. Include full informa- 
tion with application. W-632, The Na- 
tional Provisioner, 407 S, Dearborn St., 
Chicago, Ill. 





Packinghouse Superintendent 


Wanted, superintendent thoroughly 
versed in all departments, fully able to 
handle men, who understands yields and 
costs. Give full details of experience. 
W-614, THE NATIONAL PROVISIONER, 407 

















S. Dearborn St., Chicago. 
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Packinghouse Machinery 


For sale, reconditioned machinery of 
every description from single machine to 
machinery for complete packing plant 
Guaranteed in A-1 condition. Writs 
Menges, Mange, Inc., 1515 N. Grand Blvd, 
St. Louis, Mo. 


——_—_—_—_—_—_——— 


SELL or BUY 
LOCATE a JOB 
FILL an OPENING 


All can be accomplished 
through the classified columns of 


THE NATIONAL 
PROVISIONER 


No matter what your mes- 
sage is, it will reach the en- 
tire packing industry in this 
section. There’s a buyer for 
every seller. There’s a man 
for every job. All you need 
do is make certain that your 
wants come to the attention 
of enough people. Send in 
your classified ad today. 
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Pork Scribe Saw 
Beef Scribe Saw 


Fat Back Splitter 


332 S. Michigan Ave. 





INCREASE REDUCE 
EFFICIENCY COSTS 
Use these y Machines 


Ham Marking Saw 
Rump Bone Saw 
Combination Rump Bone Saw & Carcass Splitter 
Kosher Chuck Saw 
Hog Back Bone Marker 


BEST © DONOVAN 


Chicago, Illinois 


GEO. Il. JACKLE | 


Tankage, Blood, Bones, Cracklings, Bonemeal, 
Hoof and Horn Meal 


Chrysler Bldg., 405 Lexington Ave., New York City 
————t 


Broker 











——————— 














THE NATIONAL PROVISIONER 


REGULARLY 
It Will Pay You Big Dividends 


READ 
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.| JOHN MORRELL ®& Co. 


“Since 1827” 


Ottumwa, lowa 
Packing Plants; Sioux Falls, S. D. 
Topeka, Kans. 


General Offices 
OTTUMWA, IOWA 


Beef, Pork 
Veal, Mutton 
Mince Meat 


Hams, Bacon 
Lard, Sausage 
Canned Foods 



















Philadelphia Scrapple a Specialty 


Hams 
John J. Felin & Co., Inc. || scm 
4142-60 Germantown Ave., Philadelphia, Pa. a 


New York Branch: 407-409 West 13th Street 




















——_—___—— —— 
































“ The 
Paradise  Theurer-Norton Provision 
Brand Company 
Hams Bacon Lard CLEVELAND PACKERS onto 
| Liberty Partridge 
ALD Bell Brand PORK PRODUCTS—SINCE 1876 





The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 


Hams—Bacon—Sausages—Lard—Scrapple 
F.G. VOGT & SONS, INC.—PHILADELPHIA, PA. 
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foods of Unmatched Quality | 


Senay 


HAMS—BACON 
LARD—SAUSAGE 


SOUTHERN ROSE SHORTENING 


The Wm. Schluderberg-T. J. Kurdle Co. 
Meat Packers Baltimore, Md. 











TASTIEST! 


Because Capital Brand Hams and Bacon have 
such fine flavor—they are always in favor 


The Columbus Packing Co. 
PORK AND BEEF PACKERS 


Columbus, Ohio 
New York Office: 410 W. 14th St. 
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THE E.. KAHN’S SONS C 


CINCINNATI, O. 
“AMERICAN BEAUTY” 


0. 








HAMS and BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 


NEW YORK PHILADELPHIA WASHINGTON BOSTON 


H. L. Woodruft W. C. Ford Samuel Levy P. G. Gray Co. 
959 W. 14th St. 388N.DelawareAv. 631 Penn. Av.,N.W. 148 State St. 































St. Louis 
Shippers of Straight and Mixed Cars 
Pork — Beef — Sausage — Provisions 
HAMS and BACON 
“Deliciously Mild’ 


New York Office—259 W. 14th St. 
REPRESENTATIVES 


D. A. Bell, Boston, Mass. Washington, D.C. 
M. Weinstein Co., Philadelphia, Pa, © P- Amise{ Daitimere, Md. 
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Hunter Packing Company 


i 


3 East St. Louis, Illinois 


Straight and Mixed Cars 


of Beef and Provisions 






NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F. C. Rogers, Philadelphia 















The 
RATH PACKING Co. 
¥ we 


% 
Pork and Beef Packers 


BLACKHAWK HAMS and BACON 
Straight and Mixed Cars of 
Packing House Products 


Waterloo, lowa 














KINGAN &Co. 


PORK and BEEF PACKERS 


Producers of the Celebrated 


“RELIABLE” Brand 


HAMS BACON LARD 
Main Plant INDIANAPOLIS, INDIANA 
Branches at 

New York, N. Y. Richmond, Va. Baltimore, Md. 
Sytacuse, N. Y. Atlanta, Ge. Washington, D. C. 
Jacksonville, Fia. Philadelphia, Pa. Boston, Mass. 
Tampa, Fia. Harrisburg, Pa. San Francisco 
Norfolk, Va. 


Pittsburgh, Pa. Binghamton, N. Y. 





























HORMEL, 


ot ole)] ole tele)» 





Main Office and Packing Plant 


Austin, Minnesota 

















BUFFALO 


v 


JACOB DOLD PACKING Co. 
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\ Dott HAMS -< BACON w 


SHIPPERS oF STRAIGHT ano MIXED CARS of PORK. BEEF SAUSAGE ano PROVISIONS 
& Gee SS 
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| UNITED DRESSED BEEF COMPANY | 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 










Oleo Oils Stock Foods 
Stearine Calf Heads 
| Tallows Cracklings 


Pulled Wool Calf Skins 
Pickled Skins Horns 
Packer Hides Cattle Switches 














Selected Beef and Sheep Casings 


43rd & 44th Streets Telephone 
| First Ave. and East River NEW YORK CIT Y Murray Hill 4—2900 
ee, 














A I SRP ES 
s A +3 














PATIENT =. 
Sewed Casings |» wai 


Manufactured Under Sol May Methods Rounds 
by the Pioneers 






Bladders 








of Sewed Sausage Casings 










PATENT Casing Company 


617.23 West 24th Place Chicago, Illinois 














C. A. Durr Packing Co., Inc. | 
Utica, N. Y. 


Manufacturers of 





HAMS LARD 
BACON DAISIES 
FRANKFURTS SAUSAGES 


QUALITY PorkProducts ThatSATISFY 











rinsy Py rE) SALBANY Packinc Co. Ine 


ALBANY,N.Y. 

















| Wilmington Provision Company| 


TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves 


U. 8. GOVERNMENT INSPECTION 


























Importers and Exporters of 
Sausage Casings 
723 West Lake Street Chicago 
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WILMINGTON DELAWARE | 
HARRY LEVI & CO. Arbogast & Bastian Company 


MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 


CATTLE, HOGS, SHEEP AND CALVES 
U. 8. GOVERNMENT INSPECTION ALLENTOWN, PA. 


Seed 

















THE CUDAHY PACKING Co. 
Importers and Exporters of 


Selected Sausage Casings 
221 North La Salle Street Chicago, U. S. A. 
























WESTON TRUCKING & FORWARDING CO., Inc. 


Specializing in the Distribution of Packing- 
house Products in the Metropolitan Area. 


Refrigerated Service 
15-19 Brook St. Jersey City, N. J. 
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Operate Easier 
Last Longer 
Need No Press 























The construction of ANCO Ham Retainers is of the simplest 


and most sanitary design. Their seamless construction and 





heavy double coating of pure tin make them the most sanitary. 


senes SASSSSAQ. | | No mechanical press is necessary because the covers are easily 


eee, 
#329 





clamped down with a pair of operating handles, as illustrated 


above. The special torsion springs compensate for the expan- 


Yy 


4 
| 


(wel ba 


S sion and contraction during the entire cooking and cooling 
NY processes. New wider ratchets with more notches eliminate 






tilting covers, and assure perfectly shaped hams. 
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ANCO Ham Retainers are saving time and expense in pro- 





ducing perfectly shaped boiled hams for hundreds of users. 
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WRITE FOR NEW FOLDER AND PRICES 


THE ALLBRIGHT-NELL CO. 


Eastern Office: 5323 S. Western Boulevard, western Office: 
117 Liberty Street 


. 111 Sutter Street 
New York, N. Y. Chicago, IL San Francisco, Calif. 





..... hard-working ...soapy! These words 
best describe the suds you get from Pride 
Washing Powder. Pride Powder is high in 
cleaning energy which makes it particularly 
effective on packinghouse greases and stains. 
Works equally well on metal, wood, stone, tile, 
brick or porcelain surfaces. Checked in our 
chemical laboratory. Tested in our plant. 
.....Pride is packed in 200-lb. barrels: 
125-lb. kegs: 25-lb. pails. Wherever your 
plant is, there is a Swift agent near you. 


Swift & Company 
Industrial Soap Dept. 











